


Elegant and Easy Cherry Pie Squares 
Submitted by Laurelle Dalton 





! 4 c. sugar 4 eggs 
1 c. butter or marg. 3 c. flour 
1 tsp vanilla 1 can pie filling 


1 % tsp baking powder 


Blend sugar and butter. Add eggs and vanilla 
Then dry ingredients. Grease 9x13 pan. Spread 
Half of batter in pan, spread pie filling on top. 
Dot with remaining dough. Bake at 350 degrees 
For 35-45 minutes. Cool , serve with Cool Whip. 


Shredded Apple Bread 

Submitted by Laurelle Dalton 

v, c. butter or marg. 2 c. flour 

1 c. sugar Y, tsp salt 

2 eggs 1 tsp baking soda 
1 tsp vanilla 1 tsp cinnamon 

3 c. shredded apples ¥, c. chopped nuts 


Cream butter and sugar. Beat in eggs & vanilla. 
Stir in dry ingredients. Mix in apples& nuts 
Put into 2 7x3 loaf pans. Bake at 350 degrees 
for 45-55 minutes. 


«I'm not fat....I just believe in Food Storage" 


" -` C—"  5»^?ae  , 
Peach or apple Crisp "= 






"eaches or apples 
"Top with: "^ 
1-t. nutmeg 3 êr 
t. cinnamon 
1/3 c. sifted flour ce e * 
“1 ©. quick oats uncooked ur eae 
$ c. brown sugar 2 
1/3 c. melted oleo 5 
Place fruit in bakind dish, Sprinkle with 
nurmeg and cinnamon. Combine rewEining incre 
ients. Mix until crumbly. SpTinkfíe mirüüre 5 
.OVer frvit. Bake 375 for about’ 30 min.. < 
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RICE PUDDING 


To cooked rice add 

1 c. sugar 

1 can evaporated milk 
1 t. vanilla 

Lb t. nutmeg 

b t. cinnamon 


Cook until thickened. 
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`. Whip 1 cup egg whites until stiff and gradually add 2 
cups white sugar and X tsp Cream of Tartar. 


Put in greased pie tin (This makes about 2 large pie 
tins). 


Bake at 300 for 15 minutes and 250 for 45 minutes. 
(Watch closely, so it won't burn). p j 


When cool, pick off top in several pieces, (When ready 
| to serve). Put on whip cream(hot too sweet), and fruit 
| (mot too sweet). Then put back on pieces of mirangues 


| - Can use fresh peaches, strawberries, rasberries, etc. 
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APPLE CRUNCH 


Peel, slice 5 apples 
Mix À c. sugar X c. flour together, put over apples 


Slice thin l1 cube of margine and put on top of sugar mi 
Cook. 


Add cinnamon & nuts & cook 10 min more, 
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CRISP 
FRUIT DESSERT APPLE-CHERRY 


1 can pie filling either apple or cherry 

1 can crushed pineapple 

Sprinkle top with 1 pkg. cake mix either whit 
or yellow 

Put on 1 cube margarine cut up in small piece: 

Nuts (Optional) 


Bake 350° for 1 hr. until top crunchy. 





Q2 Ova 
e. Bisgüick 1; - 
3 e. sugar (brown sugar can be used) 
} nr < لوو‎ (er nutmeg ) 


e. margarine (melted) 
Mix ingredients with hands and sprinkle 
mixture over fl qt. drained, mashed fruit. 
Bake at 400 © for 25 min. 
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APPLE CRISP 


CANS APPLE PIE FILLING 

C. Oatmeal 

C. brown sugar 

C. white sugar 

t. cinnamon 

C. melted butter . 
T. flour 


Mix above ingredients and put on top of pie 
filling. Bake 350 about 30 min. 


ee هكب‎ 


PINK CLOUD DESSERT (by Connie Peine) 
ah DESSERT 


P^ NC Fit at N N 


l large can crushed pineapple 

l reg. size can cherry pie filling 
l can sweetened condensed milk 

l 12 oz. container cool whip 


Drain Pineapple, mix all ingredients 


10 double graham crackers 
3/4 cup chopped pecans 
1/2 cube butter or margarine 


Make graham cracker crust by rolling 
crackers till fine, melting butter, add 
all together. Press into Pan. Pour 
cherry mixture over top. Let chill until 
firm. Cut and serve 





BAKED FRUIT COCKTAIL DESSERT ene lilt: 


2 C FRUIT cocera ie ( 1209 cam) MIX WITH FRUIT: 


1 EGG BEATEN SLIGHTLY 1 TSP. SALT 

: 1 TSP. CINNAMON 
Mix TOGETHER: 1 TSP. NUTMEG 
1-1/4 C FLOUR 1/2 TsP. CLOVES 
1 TSP. SODA 
3/4 C sucar 


FOLD DRY INGREDIENTS INTO FRUIT & EGG, POUR 
IN GREASED PAN, SPRINKLE WITH BROWN SUGAR & 
CHOPPED NUTS. BAKE 350 30-40 min, Serve 
WITH WHIPPED CREAM, 





Apple-Pecan Crisp 
Submitted by Mary Wood 


2 cans Pie Filling ( apple, cherry etc.) 


1 lemon 1 tsp. cinnamon 
1 Yellow cake mix 1 c. chopped pecans 
1 cube butter . 


Spoon pie filling into an ungreased 13x9 pan. Grate rind 
from lemon and sprinkle over filling. Juice lemon and 
drizzle over top. Sprinkle with “4 of cinnamon. Pour cake 
mix evenly over pan. Sprinkle rest of cinnamon and then 
pecans over the top. Drizzle melted butter over mixture. 
Bake in 350° oven 55 minutes. Serve with scoop of vanilla 
ice cream. “ Company good!!!!” 


Neiman-Marcus $250.00 Cookies 
Submitted by Mary Wood 





2 c. butter 

2 c. brown sugar 

4 c. flour 5 c. oatmeal 

2 tsp. vanilla 1 tsp. salt 

2 tsp. baking soda 2 tsp. soda 

4 oz. Choc. Chips 3 c. chopped nuts 


1 8 oz. Hersey Bar (grated) 


Cream the butter and sugars. Add eggs & vanilla Mix 
together with flour, oatmeal, salt, baking powder and soda. 
Add Chocolate Chips, Hersey Bar and nuts. Roll into balls 
and bake at 375? for 8 mins. 


“Grandma’s are for hugs and cookies" 


9 عه 51م 1ه Sweat‏ عم A9pleS‏ 





Apple and Sweet Potato Casserole (Carol Gleave) 

4 C. sweet potatoes, sliced 

2 C. sliced apples 

?4 C. maple syrup 

4 melted butter . 

1 tsp. Salt 

Place potato Slices in greased 12x8x2 baking dish. Arrange apples on top. Combine 

syrup, butter and salt; pour over potatoes. Cover and bake at 350 F. for 45 min. Ren 

cover and bake until apples are tender, about 30 minutes\baste often. This may be m 
ahead of time and reheated. Add more syrup if desired. 
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ROASTED CHICKEN (Hospital) 


Bake Chicken E hr. 

Top with Barbecue Sauce (Cattleman Barbecue Sa 
Shredded Cheese 

Fresh cut up tomatoes . 

Onions ? (optional) 


es 
Bake 5 hr. longer or until tender 


€: 


O TTH 


DOUBLE CRISPY CHICKEN 


7 ¢. Kellogs corn flakes, crushed GO 1. 37A. 2 
1 o d tik $ t. salt 

l c. flour i t. pepper 

3 lb. chicken 3 T Margarine 


Measure crushed flakes into shallow pan or bowl. 
In small bowl beat eggg & milk Slightly. Add fic 
Salt & pepper. Mix until smooth. Dip chicken in 
batter. Coat with crushed cereal. Place in Single 
layer, skin up in greased or foil lined pan. 
Drizzle with melted margarine, 

Bake 350 1 hr. Do not cover or turn. 


NNN‏ سم 


BAKED CHICKEN 


Dip seasoned chicken in sour cream, roll in 
crushed Ritz Crackers. Bake covered. 
45 min.-1 hr. 


MASHED POTATOES 


Mash potatoes adding butter, cream cheese, & 


Sour cream. 





Banana Cake 
Submitted by Phyllis Leavitt 


3 large bananas mashed 


1 tsp baking soda 2 c. flour 
174c. sugar %4 tsp. salt 
2 eggs beaten يلا‎ ©. nuts 


Mash bananas with fork with soda. Mix and set aside. 
Combine sugar, oil and mix well. Add eggs one at a time, 
Beat after each. Mix in flour and salt and add to banana ” 
mixture. Add nuts and mix well. Bake at 350? 45-50 mins. 
(I use a tube pan) Serve warm or cold. 


Fruit Cocktail Cake 
Submitted by Phyllis Leavitt 


2 c, flour 2 eggs 

1%. sugar 1- 3 oz, can fruit cocktail 
2 tsp. soda / tsp. salt 

Mix all together including juice from cocketail. 
Sprinkle on top 

/ c, brown sugar / c, pecana 

Bake at 350° for 45 minutes. 


Icing 

1 cube butter or marg. 2/3 c. canned milk 
^^ c. white sugar 'A c. brown sugar 
Boil 2 minutes and Add 

A tsp. vanilla 1 c. coconut 


Pour over hot cake as soon as you remove from oven. 


“In each of us there is a thin person trying to 
get out.....but they can usually be sedated 
with a few pieces of Chocolate Cake” 


SAUCE FOR MEAT BALLS 


1 BOTTLE CHILI SAUCE 
1 BOTTLE GRAPE JELLY 


Mix together and warm up, & simmer £P meat 
balls 10 min. in sauce (will thaw out). 
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~ SWISS- STEAK (From Joyce) So ue E | | 
3 7 ik é meat. . : ١ 
Drown floured (+paperikas salt & Pepper) 


Be 4 a | | 
| À small bottle catsup . . 


2 cups water | 
| sliced onion & green pepper. E: | 


Simmer until tehder. . 5 
| * nat 
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ho. Resi C Oaaetto (ext 
1 1b. hamburger COS n * AST 
2 onlons ., 
] stick celery 
1/2 bell pepper 
1/2/ 18 bacon (optional) ° 
1/2 t. garlic 
1 t. dry mustard . 
2 T vinegar 
1 T brown sugar ١ . 
1 T worchesterShire sauce 
1 1g can pork & beans 


| small can tomato suace 
Cook first three ing. Add garlic sand and then the rest 
gnd put in saucepan and bake 45 min at 350° 


C. £ J 


Baked 8eans fRosalee Neilson) 


] 1b. hamburger 

2 onions 

ا ] 

1 er 

vi 1h dvd (optional) 
1/2 t. garlic 

] t. dry mustard 

2 T vinegar 

1 T brown sugar 

1 T worchestershire sauce 
1 1g can pork & beans 


| small can tomato suace 
Cook first three ing. Add pu sand and then the rest 
gnd put in saucepan and ba e 45 min at 350° 
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DUTCH OVEN BEANS 


Y Ib bacon V5 tsp prepared mustard 
1 16-oz can pork & beans 1 TLB molasses 
V? C brown sugar 2% TLB hickory BBQ sauce 


2 TLB minced onion 


Cook bacon in Dutch oven ‘till crisp, then cut ipto bite-size 
pieces. Mix all ingredients. Cover and simmer for 30 minutes. 
Stir at least once. Make sure it doesn’t cook too fast. Yield: 8 to 
12 servings. Add more beans and bacon for larger groups. For 
20 to 24 servings, double it. 








-— z a 
Baked beans (From Erma) 


% cup green pepper 
k cup onions 
_ & cup celery 


Sautée in bacon droppings and mix with 

1 large can Pork and Beans, À cup catsup, 
1 TB molasses, 1 TB brown sugar and 5 dr, 
Tob. sauce, T 


Bake. 





BAKED HANS (Fina McEwen) 


lb. hamburger 
ge can pork @ beans 
c. chopped green pepper 
c. chopped celery 
c. chopped onions 
oz. tomato sauce 
c. water l1 t. dry mustard 
T vinegar 3 T brown sugar 
Sprinkle of garlic salt. 
Brown Hamburger, drain, add peppers, celery, 
onion, cook until tender, Mix other ingredients 
Bake 350 45 min. 


H we œ venes e سم‎ 





3 BEAN CASSEROLE (Dixie) 


1 1b. bacon (or 1/2 1b. already cooked bacon) 

| 1b. hamburger 7 

1 med. onion 

1/2 c. catsup 

1/2 c. brown sugar 

1 T prepared mustard - 

1/3 c. vinegar 

lx Galt 

pepper e 

After frying bacon, pour off fat & brown hamburger | 

diced onion & other ingredients. Simmer 5 min, add 

bacon bits. Add 3 ! lb. can beans or can add up to 
eans 


different kinds of, beans. Pork & beans, waxed 
ID beans, gree beans, kidney beans, nayy beans, 


40 pin, 350? op just cook on Steye and make quick. 


Duy — 
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|. BEAN CASSEROLE (Jolene Drake) + 





Add 2 T brown sugar 9 
] small can tomato sauce 
.] t. mustard 
1/2 t. thyme 
“salt & pepper 


1/2 t. wo tershire sauce 
Sinner for E pie ف‎ large can pork à begns. Put 
soyered pan cook for 1 1/2’hrs. gt 300 





GT Aili powdal o Abs accordiig Z 
dived tase )- Akso add duga: 
Bring migle i p b boil. 


BAKED d (Tana) 


2 gt. beans - soak oven night : 
Cook beans until cooked, cook until dry (no liquid? 
Add salt & pepper A 
l gt. tomato juice 
T. A 1 sauce) 
2 T. Worchestershire sauce 
3 T. catsup 
3 T. mustard (wet) 
1/3 lb. (1 c.) brown suger 5 
2 T. molasses 
l large onion cut fine 
$ lb. butter 
bacon strips 


Bake 3 or(l hrs. at 350° after adding ingredients. 
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BAKED BEANS 


2 qt. beans - soak overnight 
salt & pepper 
1 
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BLACK Cherry 
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5 gal. water 
5 1b. sugar 
5 lb. dry ice 


ROOT BEER (with dry ice) , | 
1 bottle extract | 


Mix ingredients. Put in dry ice. Wait until quits smoking 
| or fizzing. 











| Raspberry sherbet- 
7 up 


Mix in blender until frothy. Can add a little ice | 
cream to hold thickness. | 
1 
| 










E. diis... | 
(Variation from original Sia. but just as p 
good) Solo i 


| 1 
| c. sugar ; 
c. water s 
cans (small) frozen lemmonade J 
can (small) frozen orange p" à 
c. pineapple juice (carfned 


TO F2 n0COCO 


: fad frozen 
Bring sugar and water to boil. Add fr 
1 nude and orange juice. Cool. Add 
| pineapple juice. Freeze. Mix with 7 up Je 
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LEMONADE & GRAFE SLUSH (Mrs. Bes) 
Ber wet oe tree ee (Childrens Friend 
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p 
l small can frozen lemonade 
l can grape juice (frozen) 


Mix lemonade using half of water called for 
(2-cans water-1 can lemonade). Freeze. Crush 
| with potato masher- spoon into cups about 
1/3 or 1/2 full, pour grape juice mixed as 
called for on can (1 can grape juice-2 cans 
water) over frozen lemonade mixture, 


| 


Serves 8 


| SLUSH (Linda Cottam) 


n» frozen lemmonade 
* Size) Cherry (Filsb 
cool aid a Qe 


Finish fij; 
, Freeze, Thaw M 


l pkg (2 
= Swee tened 


qt. co 
Whip with ELM with water, 


) “are 
3 small pkg. Resa Uy, 1 


Use full amount of Sugar required on package for two 
of kool-aid packages, 1/2 of the third package (sugar 
| called for). - a 
|, About 3/4 can (large) pineapple juice. 
| Ádd water to taste or make a gallon. , 
| Fresée for slush. 


t i CHRISTMAS DRINK (Roene Snow) 
oe = boil 2 $s Water and 2 c. Sugar 
arge can rozen orange 
3W* e. lemon juice (MCF) NI here) 
T. almond extract 
I vanilla 
Juice off peaches (10 og.) 
qt. cold water 
qt. apple cider 
Red food coloring 4 
Bring ingredients -+o boil, let stand (over- 
night) or make in morning and Stand a1] day. 


Serve warm, or add 7 u and ie 
cold. Makes 1 pilos. Tor MEN 
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LIP ‘Ru 





th Squires) 


1 small can frozen orange juice 
1 small can water 

Ma e. sugar 

1/2 c. milk 

1/2 €. vanilla 

l tray ice cubes, 


Mix in blender, fluffs way up. Very good. 


BEVERAGES (Joyce) 


1 small can frozen orange juice 
1 can frozen lemmonade 

l c. sugar 

12 cans water 


Drop _ almond extract 
2- 3 Cinnamon sticks--or red cinnamon candy 


Heat and simmer for about an hour. 


Serves 12. | 
| 
Oo | 


creamy dream 
orange smoothie 


Ingredients: 
1 ripe banana 
1 navel orange 
2 cups > FAT FREE uice 
4 oz. Great Value FAT FREE rey Topping 
thawed 
1-1/2 alice ice 


Directions: 
Cut banana into pieces. Cut arange into 
quarters. Place all ingredients in blender 
and blend for 30 seconds. 
Serve in tall chilled glass. 








— بل‎ 
o each quart of tomato juice or juice blends add the follo 
ngredients in the amounts listed: 
teaspoons salt 
teaspoon grated onion 
teaspoon grated celery 
teaspoon prepared horseradish 
tablespoons lenon juice 
teaspoons worcestershire sauce 
teaspoon onion juice 
ljust the cons istency of your juice by the addition oí wate 
jd the ingredients above to the juice. Heat to a rolling b 
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| WASSIL (Sandy McMurrin) 


l gal cider 

2 oz. frozen lemmonaid 

12 oz. frozen orange juice 

l c. brown sugar (light) 

l T. whole Cloves 

l T whole allspice 

Job. nutmeg 

Cinnamon sticks (about 10 halves) 


Simmer 20 minutes. 





Wassle 


2 cups powdered orange drink mix 
3 oz. powdered lemonade mix 

1/2 tsp. ground cloves 

1 1/3 cups sugar or less 

1 tsp. cinnamon 


Mix well and place in container. 2 to 3 tsp. to 1 cup 


warm water. 07 She ryl Lee 





Wassail 


2% C sugar 1 piece ginger 
4C water 4C orange juice 
2 cinnamon sticks 2 C lemon juice 
8 allspice berries 10 cloves 


2 qts apple cider or juice 


Combine sugar and water. Boil 5 minutes. Remove from heat 
and add cinnamon sticks, berries, cloves, ginger. Cover and let 
stand in warm place for 1 hour. Strain. Just before serving, add 
juices and bring quickly to a boil. Remove from heat and serve. 36 
- Jh cup servings. 


تس ج > .` 


WAU, s 
6 cups apple cider or apple juice 
1 cinnamon stick 
1/4 tsp. nutmeg 
1/4 cup honey 
3 TB lemon juice 
1 tsp. grated lemon peel 
1 can (18 oz.) unsweetened pineapple juice 
orange stars (below) 


In large saucepan, heat cider and one 
cinnamon stick to boiling; reduce heat. 
Cover, simmer 5 minutes. Uncover, stir 
in remaining ingredients except orange 
stars and simmer 5 minutes longer. Serve 
in punch bowl. Float orange stars in 
bowl. Use cinnamon sticks as individual 
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3 C. water نو‎ 
Boil 20 min.'Cool. -' 
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PINEAPPLE SLUSH 


(Serves 30) 


1 qt. pineapple juice 
Juice of 5 oranges 

5 mashed bananas 
Juice of 2 lemons 

l- c. sugar 

6 c. water 


Boil sugar and water. Cool and add other ingredients. 
Color green. Breeze. When ready to serve, break into 
pieces, put into cups and pour 7-up or gingerale over 
it. 


EU A SLUSH (Taha) 


lh c, sugar 
8 c. water 
Bring to boil. Add 2 pkg. lemon jello. Cool 


Add large can pineapple juice 

Juice of 6 oranges 

Juice of 6 lemons 

6 Banannas mashed 

Add to jello mixture. Freeze until slushy. Beat wit 
electric beater. Return to freezer. 

Scoop out (fill glass almost full with mixture) Pour 
7 up or ginger ale to fill glass. 


." MULLIED CIDER 


2 quarts cider 

2/3 cup brown sugar’ 

X tsp. salt 

6 whole cloves 

6 whole allspice 
cinnamon sticks 


Combine 811 ingredients in saucepan; place over low heat, 
bring to boiling .pointíand simmer for about 5 minutes; strain. 
Serve hot in cups or earthenware mugs. Makes 10 to 12 servings 





et. or l t. dry yeast in a gallon jug 
rut warm water, fill about Iull. 


Add 2c. sugar 
2 T. root beer extract 
Stir, finish filling with warm water. 


= ae lid tigh$, then-unscrew 3 turn, Put on side 
o orc hr. Oo01 An refrigerator, Keep in frig. 


Can’ pour over cubes of ice. 
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ET SLUSH 


B C. Sugar : e 
5 0. water 9 
2 cans (small)'rozen lemmonade 


4 can (small)frozen toner dire 
d 


pe 2 C. pineapple jutee (@anne 
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A. sugar and water to boil. Add frozen lemmonade and 
orange jüice. Cool. Add pineapple juice. Freeze. 


Ò Mix with.7 up to serve. é $., 
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SLUSH 


l large can frozen lemmonade 
l small can frozen orange juice 
l small can frozen pineapple juice 


Mix frozen juices together. Rinse cans out with water. Add 
approximately 1 large bottle 7 up (Safeway lemon-lime) 





. Recipe: BLT Chicken & Pasta $alad by Marcy Lewitt 
1/2 c mayo 1/3 c water 1 Tbs BBQ sauce 1.2 tsp white 


vinegar 

3ctornlettuce 1/4 tsp garlic pwd 1/4 black pepper 
1 Ib boneless, skinless chicken breast 80z pasta twists 
6 slices bacon 1/2 tsp dried chives 1 large 


tomato chopped 
put chicken in 6 qt pot cover w/water bring to boil, reduce 
heat to low simmer for 8-10 min. or until chicken is done. 
Remove to cutting board cool, add enough water to 
poaching water to cook pasta, cook pasta till done. cook 
bacon and cut small pieces. Mix mayo, water, BBQ sauce, 
vinegar, chives, garlic pwd, pepper in large bowl mix until 
blended well. Add hot pasta to mixing bowl mix well, then 
add cut chicken, & bacon, mix well and eat. 
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c. dry milk - 
= 6% c. whole wheat flour ` 
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Sak p 1 tsp. soda 
zd p 1 tsp. vanilla 
1 3 1 tsp. "a ١ 
PS E asied bananas c. chopped nu s 
4 tbsp) sour milk i c. shortening 


` Kix all together and bake in a greased loaf psi Bake 
T BPs et 350°. 





3 
E / m 
da d BANANA NUT BREAD 


1/5 c. shortening 
P c. sugar 

2 eggs 

1 3/4 c. flour 

l t. baking powder 
Ye t. soda 

/ t. salt 

l c. bananas mashed 
/ c. nuts chopped 


Carem shortening & sugar & add egss & beat well. ift dry ingred 
ients & add to creamed mixture alternately with bananas. Blend 
well after each addition. Makes 1 losf 9 x 5 x 3. Bake 350° - 
40 min or until done. 


f 





d "gm Water Plass. in  Janm bowl. ^ 
4. Taciespoon yeast ا ج‎ 

B. Sifted Flour ) — 1 

l.Teespoon Broun Sugar ) Stir in 

Beat until smooth and satiny 

Stir in 

8 mor cups of sifted flour 


woe Nn, 


Spread 1/4 Cup Flour in board 
Knead dough until smooth, put in greased bowl, turn dougl 
over, cover with clean cloth. 


Let rise in warm place until double in bulk. 
Punch down and divide in half. 


Make a roll out of one half...cut eggsize pieces off عليه‎ 
Form galls folding edges underto look smooth. 
Put on greased baking sheet Cut across top wish scissors 
Let rise until double in size. 


Bake in preheated over at 425° for 15 minutes. Take out 
„Oven, brush with eaashite and bake or c more minutes. 
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Old Fashioned Bread Pudding 
Submitted by Iris H. Hathaway 


6 cups milk % cups raisins 
% tsp. nutmeg ^5 cup butter 

6 large eggs, whisked 2 tsp. vanilla. 
1% cup sugar 5 cups hardened 
2 tsp. salt bread cubes 


Bring milk to just below a boil. Remove from 
stove and melt butter in the milk and cool. 


Add sugar, salt, nutmeg and vanilla. Stir to 
dissolve sugar. Add whisked eggs and mix 
thoroughly. Add bread cubes and pour into 9x13 
baking dish. Sprinkle raisins on top and press 
down with spoon. (do not mix raisins in) 


Place this baking dish into a larger pan containing 
water. 

Bake for 1 hour in a 350° in a pre-heated oven. 
Top with whipped cream, whipped topping, or ice 
cream, 


Makes 16 servings. 


“No man was ever shot for doing the dishes” 








IOUS ROLLS - Louise Stiriing gor i. 
S4 py « "e £3 


2 €. scalded milk 

2 T. yeast in 2/3 c. warm water . 

| 3 eggs, beaten 

O ES C. flour 

3 T. sugar 

i t. Save 

Mix and let stand 1 hour. Turr out on floured surface. Pac out 
to about 1" thick. Spread with shortening. Feld and pat out 


again. Do. this s total-a£ 4 times. cul into strips and FO 
around finger. Dip inomelted DNRESE aud Dut in müffinun tiis ket 
27 uz 


risé about an hour. Bake 12-15 minutes at 375 deyrees nakes 
about 36 rolie, =e 





3 Dinner Rolls Recipes (ty 1 Louise $ Starling | sc UR 


2 M ik yd y 1 g 

Cups "llk, scalded 2 pkgs Yeast dissolved in 2/5 cup Warm Water 
a 3 4 
3 Egge, besten 6 1/2 ew Flour 


) TB, Susa al 
: tgar Ll tsp. Salt 


Ma t 4 e t 5 th + 1 
g P. n^ i T 
a 0 ons IUU ULF? Cu n TÉ Cy a CIOL Rod 4, OF I 0 
x ana iet tard Yi 7 ur T 1F eo le LYS EA ° Mest, (€ 1 2 G nout 
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me + ni k 3 5 read ut h sh t neg. F , 1 ‘ga عرد‎ 1 99 ow » ^ 4 m Te 
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* wt + ^ s i 5 
this fout times, Cut in strios approx, i" thick. Roli str ps aro and f$nge 
Bo 1 20 E =< To 


t + o^ 3269 as . : 
dip in moited margarins or putter and put in muffin tins that hawa ن‎ grease 
i SPE Clm: an Nave 53 3 aec 


t y T کچد‎ elke o 2 d 
In margarine or shortening. Let rise about an howr Bake 12 + > minutes 
i o 7 t J Manur 


at J75 degrees, Yeilds 36 rolls, 


f 


Sun iie 
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MONKEY “BREAD 


2 CUPS LUKEWARM WATER 
# CUP SUGAR 
¥ TABLESPOON SALT 
ADD A “PACKAGE ORY YEAST AND SET ASIDE 5=i0 MINUTES 
BEAT 2 EGGS SLIGHTLY ANO ADD TỌ AST MIXTURE 
SIFT 3 CUPS FLOUR AND BEAT WELL (WONDRA FLOUR IS EXCELLENT) 
App 4 TABLESPOONS CRISCO OIL ÓR COOLEO, MELTED SHORTENING 
ADD 4 MORE CUPS FLOUR ' 
KEEP STIRRING AND KNEADING IF MECESSARY UNTIL FLOUR IS ABSORGED 
COVER WITH DAMP CLOTH OR GREASED LID AND LET RISE 2, HR, OR DOUBLE 
IN BULK 2 ka 
PUNCH DOWN AND LET RISE AGAIN IF TIME PERMITS 
MELT d CUBE BUTTER OR MARGARINE IN RING MOLD 
ROLL OUT DOUGN ANO CUT WITH COOKIE CUTTER 2" IN DIAMETER 
PUT BILAYER OF ROLLS, STANDING UPRIGHT LIKE A WHEEL IN RING MOLD 
USE REMAINING DOUGH IN SMALLER RING MOLD USING $ CUBE OF BUTTER 
LET RISE 2=4 HOURS OR UNTIL DOUBLE IN BULK AND LIGHT TO THE TOUCH 
BAKE AT 400 DEGREES F, (IF HOT OVEN SET AT 375 DEGREES) — t 
. WATCH AND REMOVE FROM OVEN WHEM BROWN ( ABOUT 20 MINUTES) 
LOOSEN BY RUNNING KNIFE ‘ON OUTSIDE AND MIDDLE OF RING MOLD 
INVERT AND SERVE ON ROUND TRAY OR PLATE (CAN POUR MELTED BUTTER 
-OVER TOP IF DESIRED. SERVE WITH JAM, JELLY QR HONEY BUTTER. | 


LYN RUSSON 
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E CINNAMON ous ^7 
c, mils-scalde c 

re. md m: and ere e lukewarm 

l c shortening < czone "E 

Jueggs. "^ rO mia i 

1 1b. brown sugar 

5 lb, butter 

flour = l t, salt 

2 level Tb dry yeast 





Mix milk, yeast and enou 
20 minutes, 

Cream white sugar, 
then pour into spon 


gh flour for a Sponge-let it rise 


shortening-add eggs and beat one minute 
8© and beat with beater about one minute 


Add just enough flour so the mi 
mixture 
well and put aside to rise-about 30 minutes, REA doim ais 





Lucky Clovers - 





Mold dovgh into a roll about nine inches long. Cut each roll into nine equal pieces. Shape each piece into a smoot 
ball. Put one ball into each section of an oiled muffin tin. Cover and let rise about 15 minutes. 


Use your kitchen shears and cut each ball in half from the top down nearly to the bottom of the dough. Then cut i 
quarters. Brush the cut surfaces lightly with melted fat. Cover with a thin damp cloth. Let rise until doubled i; 
bulk. Bake at 375°F. for 20 to 25 minutes. 


BATTER ROLLS 

3/4 C milk 1/2 C warm water 
1/4 C sugar 2 packages yeast 

1 tsp. salt 1 egg 

1/4 C (1/2 stick) margarine 3 1/2 C four (about) 


Scald milk, stir in sugar, salt and margarine, cool to lukewarm. Measure warm water into large warm bowl. 
Sprinkle in yeast, stir until dissolved. Add lukewarm milk mixture, egg and 2 C flour, beat until smooth. Stir in 
enough remaining flour to make soft dough. Cover, let rise in warm place, free from draft, until doubled in bulk, 
about 30 minutes. Punch down and shape into 2 dozen rolls. Place on greased baking sheet, cake pans or muffin 
cups. Cover, let rise in a warm place, free from draft, until doubled in bulk, about 30 minutes. Bake in hot oven 
(400°) about 15 minutes. 





ll LAA 
ES حمس‎ 


HOT ROLLS 
2c. scalded milk 3 TBS. sugar 
2 pk. or 2 TBS. yeast dissolved l tsp. salt 
in 2/3 c. warm water. 6 1/2 c. flour | 


j beaten eggs 


Mix well and let stand 1 br. Turn out on floured clothe an 
to 1 in, thickness. 

Spread with shortening (room temperature) 

Fold over in thirds and pat out again, Spread with shorten 
Do this à times. 

Cut into 1 or 1 1/4 in. strips. 

Roll around finger; dip into melted butter, Put into muffin 
Let rise 1 hr. Bake at 375? 12 or 15 min. Makes 36 


CHEESE STICKS 


Cut crusts off bread; slice each piece into three, dip 
into melted butter and then into Parmesan cheese. Bake 
on baking sheet at 375° for 10-15 min. 





IOUS RO LS - Louise Stirling 0 
calded miik 


^ Ng oma 
my 3 م‎ Do 
S ols جنا‎ a ied Sy 
yeast in RY Bose: warm Water 
S, beaten 


o 330 


g 
2 


PO Ow po py 


142 c. flour 
| ? T. sugar 
t. salt 


Mix and let Stand | hour, Turn our on floureac SUSE 

CO about 1" thick. Spread With shortening, Fcld ang Pat out 
&gain. Do this S total Of 4 imes. Cut :inro Strips ang roli 
around finger, Dip in melteq Sutter aud Dut ig MULT IG Clus. Let 
rise about an hour. Bake 12-15 Minutes 3t 575 Aegreds nakas 
about 36 Toite: LO IDE er 


————— i 


ace, Pat out 





i 1 ‘3 chp Warm WE 
> pkgs Yeast dissolved in 2/53 eun Wars 
ili 3 d & PRES I 
2 cups Milk, scalded 


6 1/2 cup Flour 
3 Egge, beaten 

1 tsp. Salt 
TR, Sugar 5 


to abo! 


M & 4. "m. g 5 3» 12,4 3^ 392 
x iei rid ois I j HA “¢ 1 th, iis OF 
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i e ; I" ر‎ ACE o MwA BL AWS 1 T: 
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t fou b ám So Cut ES 
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PTs ans that have oben pres 
i rand put in muffin tins i at ba 
dip in meited margarine or butte; pi 


E Js "LET 
Let rise about an hour, Bake 12 t5 5 minute 
With margarine or shortening, Let r 


at 75 degrees, Yeiids 36 
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BANANA NUT BREAD | 
$c SHORTENING (leas) 2 c. flour | 
l e. sugar l t. soda 
2 eggs ^ l t. salt 
l c. mashed bananas E t. vanilla 
4 T. sour milk Qe à c. nuts ic” 


Mix as for usual cake, bake in bread pan. 


350 1l hr. Neu, (8) Po. (Severe) 
ov | -Iug 


| 






x | - BREAD WHOLE WHEAT 


* T. yeast | 

. V2 t. sugar s 

|. M2 c. hot water y 
Put in bowl--don't stir. | 





sao) 
| Mix 2/3 c. honey or 1/3 c. sorghum (3 | 
2/3 c. oil WoT ) 
2 T salt ; M Se Wd 
5 c. hot water LAs 
7 c. whote flour fe 
| Add above mixture to yeast mixture. d | 
Add 6-7 c. more flour(1 c. of this to be white) i 


4 loaves 350° 35-40 min. EM 














* MUFFINS N 
| 2 c. flour 
| iwi 1 T baking powder 
| *w ei i t. salt 

le. Si X c. sugar 


Bake 400° 20-25 ai 1 


Mix liquids, mix ary Mile diente. Add liquids to dry 
ingredients (all at once). Stir about 20 times. Should 
be lumpy, not smooth. 


TT Te, ——— 
WHITE BREAD (Joan Schmutz for bread 
maker) 


15 t. yeast, kk 
14 T. buttermilk powder (optional) 


2 c. flower (maybe more) - 
2/3 't.-seabt 
14 T sugar 


2/3 eggs (2 oz.) 
2% T margarine (cut in pieces) 


2/3 c. water 








Bake 400" 30 min. 
BREAD OSS NGU \4 
E es 9 T. sugar 
1 yeast " 3 T salt 
gs 6 T. oil 


2 eggs 
18 cups flour 


Put everything in except flour. Put in 8-10 cups 

flour and mix well. Add the rest of the flour, couple 

cups at a time. Let rise till double about an hour. | 
and knead, let rise till rounded | 

over pan our. Bake for 45 minutes at 350°. | 


e | 






$ 


iF $ 


^a 


2 beaten eggs 
3/4 c. buttermi 1k 
1/2 c. chopped nuts 
1/2 c.ratsins 
(add to aboye] 


Mix all together. Pour in pan 9 1/2 
Sprinkle with flour sugar mixture t 
4009 or until light brown. Serve ho 


~ — ا 
ee‏ )>)< - 
as eer yh”‏ 


Yat ris Place jg cmi? cá - Um 
z n gr sed loe 0 k 
until doubled. Bake 2750 90 min ‘Pans. Risè 





x 13 about 3/4" deep. 
hat was saved. Bake 20mit 
t * ! 
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MARSHMALLOW MAGIC MUFFINS 


1 recipe roll dough: (or use mix) 


3 1/2 c. flour 

l pkg yeast - dissolve in 1/4 c. water 
] c. milk 

1/4 c. sugar 

1/4 c. shortening 

1 T salt 


1 egg à 


Dissolve the sugar, shortening and salt int he warme 
mi è 
"Ik. dd ye (Directions over page) 
E (Makes 50) 


CINNAMON ROLLS 
(Basic recipe--Mrs. Smiley - hospital) 


Scald 1 qt. milk & 1 1b, butter 


When cool add: 


1% C. sugar 

1b T yeast 

À T mace 

ET vanilla 

2: T salt 

6 eggs 

13. c, flour (over) 








Dissolve the sugar, shortening and salt in the warméd r 
add yeast mixture, egg and gradually mix in flour. Knee 
mixture for several minutes. Let rise one time. Roll dc 
1/4" thin and cut into circles with a large cutter (abc 
4" across). Place a large marshmallow in each circle ar 
seal dough around it. Dip in melted butter about 3/4 c. 
and then in a mixture of sugar and cinnamon. Put into 
buttered muffin pans. Let rise a second time and bake 
at 350° for 20-25 minutes. 


NAME — = <L ee OOM NO: 





ADDRES se... AGE... — 
: 93165-1273-5M - P. R.CO., BERWYN, ILLINOIS 


ADMITTED DISCHARGED DOCTOR HOSP, NO. 


Let rise. Roll out. Spread with butter, cinnamon sugar 
nuts, raisins, Cut. When get on pain butter tops befo 


baking. 


— Dad's Gooey Caramel Rolls 
I package Rhodes" cinnamon rolls des 
-or 2 packages Rhodes AnyTime! "cinnamon rolls* 

3/4 cup brown sugar 
` 1/2 cup whipping cream 

-. 1/4 cup chopped pecans 


.. nasaucepan, combine brown sugar and cream. Heat until sugar dissolves, Pour into a 9 x 13-inch 
baking pan sprayed with non-stick cooking spray. Sprinkle pecans over top. Place cinnamon rolls 
on pecans and cover with sprayed plastic wrap. = 
Let rolls rise until double in size. Remove wrap and bake at 350°F for 15-20 minutes. Remove from 
.. oven and immediately invert onto a serving platter. Serve warm. — — E EE 
_* If using AnyTime! rolls, remove rolls from pans. Divide caramel mixture evenly between two 
pans. Sprinkle pecans over top. Place cinnamon rolls on pecans. Let rise 30 minutes. Bake at 


350°F 30-35 minutes. Remove from oven and immediately invert onto a serving platter. — 
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= Out of bread crumbs? You can use 
many kinds ot dry cereals as 
crumbs if you put them through a 
blender or food processor. They're 
excellent in meat loaf and ham- 
burger. They're also good added 
to yeast bread dough. 


To keep dinner rolls piping hot, 
wrap a hot ceramic tile in a nap- 
kin, and place it in the bottom of 
the serving basket. Be sure to 
place the basket on a trivet to 
protect the table. 


mma 


Stale rolls can be revived if you 
spray them lightly with cold wa- 
ter, place them in a paper bag or 


wrap in foil, and warm ina 975^ EF 


oven for about 5 minutes. 


Lunchbox sandwiches wont get 
soggy if you spread the mayon- 
naise and other moist condiments 
between the meat or cheese and 
lettuce layers instead of directly on 
the bread. Another trick: wrap let- 
tuce, tomato slices, and pickles 
separately and add them to sand- 


-wiches just before eating. 


———— ee - 
` BRAN MUFFINS = 


In bowl combine : 
/ 5 teaspoons soda 
/ 2 cups boiling water 
/ lquart buttermilk 
Ina PS s 

cups ran 
4 3 Mops bran flakes 
/ 5 cups flour 


In the third bowl (biggest bowl): 


/ 1 cup shortening 

/ 2 cups sugar 

/ 4 eggs 

¥ 1 teaspoon salt 
Alternate mixing b 


r'into greased or papered m 


owl I and I into Ill. 


uffin tins. 


ce tes. This 
e at 400 degrees for 20 minu 
anv lots of batter and will keep in covered 


2 ks r 
bowl for 2-& Wee*? ; 


frigerated. Makes 


Nirta datea nr 








BASIC WHOLE WHEAT BREAD 


(Taree 2-lb. or four 1+/2-1b. loaves) 


5 cups milk (fresh, diluted canned, or powdered; water or potato water 
may also be used.) 

2 pkgs, dry yeast dissolved in 1 cup warm water 

1/2 cup oil or melted shortening 

1/2 cup row sugar or noney or molasses 

2 Tbso. salt 

11 to 12 cups unsifted whole wheat flour 


Mix together in 6-ct. van lisuld, softened yeast, oil, sugar and 
salt. Add flour gredually and mix well. This dough should be more 
moist than ordinary bread dough. Let rest 10-15 minutes. Qern—out 

Knead for 10 minutes. Cover with foil 
or dampened towel and refrigerate immediately. Kneading can be done 
before or after refrigeration. Refrigerate 3 to 24 nours, depending on 
your time schedule. If dough is to ve refrigerated for oly 3 hours, 
you will obtain better results by using lukewarm 115013. But if it is 
to be left overnight or up to 24 hours, use cool liquid s2 dough will 
not rise too much. Dough may still resuire punching down once or twice. 


Remove from refrigerator and let stand about 30-60 minutes at room 
temperature .ee™#m Knead 10 minutes if not previously done. Divide into 
3 or 4 portions ecconding to pan size. Mold loaves. Place in af 
pens, lightly greasing top surface. Let ris in warm place until almost 
double in bulk. Bake at 325 for 1 hour and 10 minutes to 1 hour and 20; 
or pre-heat oven to 450-425. Plsce breed in oven, reduce heat to 325 
and bake for 1 hour. 


SS ag am‏ سم د 
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Wheat White Bread 


6 G scalded milk, or 6 C warm water & 2 C powdered milk 

2T salt > 

1 0 raw sugar or 3/4 C honey 

2 yeast cakes 

3 T oil 

6 C whole wheat flour -4% c, Wwar X 

10 GC white flour d 
Mix milk (cooled to warm temp.) salé, sugar, oil, and yeast. F 

Dissolve yeast first in à C warm water and 2 tsp. sugar. Add flour 3 e&t 


at a time and mix into liouid. When all flour has been added, knead 

8 . 8 letet «fer ò 
for about 4 or 10 min. Cover and let rise for about là to 2 hrs. Knead 
down and let set for $ hr. Knead dcwn again and let set for 20 min. 
while preoaring bread pans. Knead and shave into loaves and put into 
greased vans. Let rise in cans for 10 or 15 min. Bake for 15 min. at 
400. Then turn down oven to 325 and bake for 45 min. more. 


| > 





"REFRIGERATOR ROLLS (from the Cafeteria) 


2 pkgs dry yeast 3/4 cup sugar 
23 cups warm water 2 eggs well beaten 
3/4 cup salad oil 7 to 74 cups flour 


23 tsp salt 


Soften yeast in warm water. Add shortening, 
sugar, eggs, 4 cups flour, and salt. Stir, 
then beat until smooth - about one minute. 
Stir in remaining flour to form soft dough 
-(dough will be sticky). Cover tightly and 
store in refrigerator over night or until 
needed. When ready to use, punch dough, pinch 
off what is needed. Dough will keep in frig 
for days (4-5). Makes yummy rolls. 


fice. Orange Pecan Muffins — — — — —— 
"Lasedleit: 2 cups biscuit mix, 4 cup sugar, 1 egg. 
Yo cup orange juice, 2 Tbs canola oil, 7? cu choppec 


pecans, Y2 cup orange > marmalade. Topping: 2 Tbs 
sugar, 2 tsp flour, % tsp cinnamon, dash nutmeg 


Distucbons: Combine biscuit mix & sugar. Combine 


Prep time: 15 minutes egg, ora iuice & oil and stir into dry ingredients. 
Cook time: 15 minutes Eold in pecans & marmalade. Fill muffin cups with 


Serves 12 


Source: allrecipes.com batter. Combine topping ingredients & sprinkle over 


batter. Bake at 400 degrees for 15-18 minutes. 
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BANANA NUT BREAD 


2 SFE BANANAS 

4 c. buttermilk(or k c. milk with 2 t. lemon 4 
15 c. flour juic 
l t. soda l stick butter 

k t. salt 2 5 


1/8 t. cinnamon s dS TIME sugar 


1/8 t. nutmeg o ade 

Mash bananas, mash in buttermilk. Beat butter, 
add brown sugar, add egjs & vanilla, add the 
dry ingredients alternately with banana mixtur 
Bake 350 1 hr. for large loaf. 








Em KONA BANANA BREAD MS: 
f | , ما‎ 


| $ cup shor ening à : 


<i cup Sugai es. MT 
2 eggs <a : ^. ` 
95/4 cup mashed ripe banana — ME 
1+ cups sifted cake flour e © 
(3/4 teaspoon soda ‘ قحي‎ 
i teaspoon salt - N^ ois AE 
Cream shortening sugar until light. Add ég¢ 


one at a timejg@beating well.after e&6h. Stir 
in banana. Sift. together dry ingredients; ad: 
to banana mixture. Mix till weil blended. 
' Pour: into a gr@ased 9.x 9 x 2-inch pan. Bake 
^ in moderate o (350°) 30 to 35 min. cu gn 
squares to serve. 2d 1 
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.FRENCH BREAD. (Erma-Sanádberg) 


In large bowl put 1 T shortening 1 T salt & 
2 t. suvar. Add & cool to lukewarm 1 c. boili 
water, l c cold water. Blend in 1 crushed yea 
cake. Add gradually ^ c. flour. Blend well on 
flowered board. Place in greaséd bowl. Rise 1 
hours or until doubled in bukk. Shape in long 
narrow loaves, on cookie sheet. Rise until 
doubled in bulk or 1 hr. Brush with ecg white 
Slightly Beaten. Put slashes in bread (diagon 
Bake 450 — for $5 min. Can spread caraway see 
oh top. Makes 2 loaves. 
| Can put in daubs of dough for büseuits. 
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RAISIN-NUT-OAT BREAD \ Kor Gover, 
24 cups all purpose flour lk cups milk 
l cup quick oats (uncooked) 2 eggs beaten 
l cup firmly packed brown sugar 1/3 cup veg. oil 
1 tablespoon baking powder l cup raisins 
l tsp salt 1 cup chopped nuts 
i tsp cinnamon 1 tblsp.butter(melte 


4 tsp nutmeg 


Grease bottom only of 9 x 5 loaf pan, Combine flour, oat 
3/4 cup sugar, bak.powder, salt & spices. Add combined 
milk, eggs & oil, mixing just until dry ingredients are 
moistened, Stir in raisins and cup nuts. Spoon into 
prepared pan, Combine remaining sugar & nuts with butter 
mixing till crumbly, spread evenly over batter, 

Bake at 350° 1 hr.15 min. and cool 10 min. before removi 
from pan, (Buttermilk instead of milk makes it higher) 


WHITE- BREAD (Erma Sandberg) 


2 c. scalded milk 

2c. water 

1/3 c. shortening 

1/3 c. sugar 

2 cake yeast 

2 T salt 

ll or 12 c. flour 

Put sugar & warm water on yeast. Fut shorter 
ing, sugar, & salt in hot milk. Cool. Add 
yeast. Pour into flour. Beat up & mix. Kneac 
Dump pan upside down on top of dough for 10 
Min. Knead again. Cover & rise 2 hr. Knead. 
Rise i hour. Put in tins. Raise until double 
325 45 min. 


Ca ea and Dave heat Whole Whe . 

LE Vere vet f using powdered milk just use waw w 
if using regular milk, scalid-and ccm 

1/2 C 1 water 

1/2: 65.9 

3/4 Co hone 

2 TSP. 

2 Eggs 

2 Tbl, Yeast ‘ 

9 C. Whele Wheat Flour 

(Use 7 C. wheet to grind) 


Met reise cc sod then pui in tins 


! =T - e — a جب عو‎ 
Makes 2 1280617 TEE naar رسو مك‎ 
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م‎ ulfin 


1 cup buttermilk or sour milk 

1 cup rolled oats 

1 egg, unbeaten 

Y2 cup packed brown sugar 

1 cup flour, stirred and measured 

V tsp salt 

1% tsp baking powder 

V^ tsp soda 

1⁄4 cup vegetable oil 

raisins or dates (optional) 
Pour buttermilk over oats. Let stand 5 minutes. Add egg and brown 
sugar to oats, mix well. Add sifted dry ingredients and oil; mix 
thoroughly. Spoon into 12 greased muffin tins or cupcake liners. 
Raisins or dates may be added, if desired. Bake at 400 degrees F 
for 15- 18 minutes or until done. 


CJE—Á———s— = Ss 
G2 12 48 60 
نر‎ muffins muffins muffins 


Margarine 6 Tb 26 2} C 

Sugar 4 Tb lc lic 

Egg i 4 5 

Flour Zc BC 106 

Salt 1/2 tsp 2 tsp 23 tsp 

B. Powder 5 tsp 12 tsp 5 Tb +1 tsp 
Milk gt 4C 5c 


Optional: Raisins, blueberries, nuts 
Bake: 350° for 25 minutes 


WHOLE WHEAT BREAD (Tana Sullivan) 


& C. warm milk i use powdered milk just use warm wat 
if use regular milk, scald & cool) 

1/2 c. warm water 

Me otl 

3/4/C. honey 

2 tSt o 

2 eggs 

2 T dry yeast 

9 c. whole wheat flour : 

(Use 7 c. wheat to grind) 


Makes 4 loaves. Bake 350? for 50 min. 
Let raise twice and then put in tins. 





CINNAMON RCLLS (Erma Sandberg) 
7 C. fiour 
T t. shit 
8 T sugar 
2 c. milk scalded 
3 eggs 
1 t. mace or nutmeg 
5 T shortening 
l cake yeast 


Put yeast in à c. lukewarm water. Put sugar, 

( Salt, shortening, mace,in large bowl. Pour 
o^ hot milk over. When lukewarm add ezg- & yea: 
NE beat. Add rest of flour & mix well. Let r: 
until doubled in bulk.. Divide dough in hal 





5 VS Dea. ) 
alls a : c ius 
R ast cakes 
fa! oil : 
M Eo PUN 


ERr . 
M aN of [Jed e 
Yi C: flour = 


Dissolve saxa. Small xa E m 
of warm wo wg Mix Ye C+ Bu سملا حده‎ 


o | + | ce -~ Hot water. Beat e545: Ax. 












and.roll. Spread with melted butter & $ C: whi 
sugar, è. brown sugar, cinnamon. Add nuts 
& raisins. Rise + hour. Bake 450. Frost while 


warm. 





1 


nam Let raise + mat eiii Let 
abate «at 350° fe-259^4- 


Vase a bs, 


.^00 | >" - 4 O 
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FUE" El PUTTER HORN ROLLS ak 
| . (Jeri Sullivan 
1 ce milko - 1 i c. sugar 
4 c. Jut soking oil 3 eggs 
| Lyest cake —— 2/3 t. salt 
TST. suger . 3i to h c. flou: 
E 


Crumble yeast cake, add the one tablespoon sug; 
and stir until it beemes liquid. Scald milk ant 
= cool to lukewar, Beat eggs untilelicht. Add tl 
` $c. sugar gradually the eggs, beating all tl 
time. Add sakie 4 fat (melted buttery or, qil / 
th "ilk end combine with egg and sur&r 
Ren mix dissolved yeast in thoroughly. Tal 
| the flour, beating: esit #s added and ünti 
ingredients are well blended. Do not make x 
(- $08 LET. Dover md IS aè م‎ 1 ! 
— — 


BISHOPS BREAD (Colleen Cookbook-Neb. ) 


2 c. shortening 
4 c, flour 


c. brown sugar (not packed) 
x as for pie crust & save 3/4 c. for topping. 


2 t. baking powder 
1/2 t. soda 

1/2 t..841t 

|l t. cinnamon 

Add to above 


(over) 





WHOLE WHEAT BREAD (Erma Sandberg) 


1 yest cake 
2 c warm water or scalded milk 
2 T sugar 
2 t. salt 
i c. white flcur 

c. hot water 

c. brown sugar 
3 T shortenin 
3 e whole wheat flour 
Soften yest in lukewarm water or milk. Add 
white sugar, salt, and white flour. Beat 
until smooth. Set in warm place until light 
and bubbly. Combine hot water with brown suf 
& shorteni & cool to lukewarm. Add to spor 
Add whote wheat flour € mix until smooth. K 


DIP (Mrs. Larkin) 
(use with carrot sticks, celery, cauliflower, etc. ) 


8 oz. sour cream 

8 oz. mayonaise 

1 T. minced onion 

1 T parsley 

1 T Dil1 weed 

1 T(use less) Seasoning salt 





Qk DOS 
CHEESE CAKE » 


L pkg. creah cheese 
(whip this until light) 
Add l c. sweetened (14 oz.) condensed milk 
Add 1/3 c. lemon juice 

l t. vanilla 


Pour into crust. Set 3-4 hours. Add any kind c 
topping desire, strawberries, cherries, blue 
berries, etc. 





QUICK CREAM PIE 
Use Graham cracker crust or other baked crust 
Mix.1 small pkg. vanilla pudding (Instant) as directed 
Fold in 1/2 to le8oz.pkg. cool whip. 


Add fruit: Peaches, Pineapple, 'Bananas, strawberries, 
cocoanut, etc. or put in bottom of crust. 


Top with Kool whip. 


——— 


——— 













/^ c. margarine, 14 c.flour ~ 
6 chopped pecans, lt. vanilla 

Tess in bottom of 9x12 pan and 

bake at 3509 for 15 min, Qoo 










i5 i-a OZ, pkg. cream chees 
18 cw: powdered sugar, lec 
: ` Whip. T — 
'er-2 small pkgs, instant "buddi - 
| mixed as directed on pkz using 
3$ c. milk | we ‘ 
Lot a” & ل د حا ب‎ 
"th layer- spread aring cool whip(O oz.) 
sprinkle with slivered choc. o 
| «b nuts. EE 
; FRENCH TORTE (Linda Christenson- 
hospital) 


3/4 c. margarine, 1 1/2 & fi 
chopped pecans, { t. nina e E ean 


| | Of 3X 12 pan and bake at 350° for 15 min. Coo] 
2nd layer - 8 0Z. pkg. cream cheese (soft), 1 1/2 c. powder 
Sugar, 1 c. cool whip. 


- 





pe layer - 2 small pkgs. instant pudding-mixed as directed 
on pkg using 3 & c. milk. 


4th layer - Spread remaining cool whip (9 0z) Sprinkle with 
! Slivered choc. or nuts. 5 
- . f 

For 3rd layer can use pistacho instant pudding, jello — 
1 pie filling, or danish dessert & strawberries or ا‎ 
pu 1 | 


. 
4 





STRAWBERRY CHEESE CAKE 


po crenn che se ) 
coo | 
dab lemon juice 


1/2 c. sugar 
Blend and put in graham cracker shell or crust. 


Topping: Danish Dessert and sliced fresh Strawberries. 


This will fill 2 pies, 


S'RAWBERRY CHEESE CAKE 
EEE CARE 


Use a 9 x 13 pan 


3 white cake mix prepared as directed 
and poured into greased 9 x 13 dish. Cool 


Mix à cup powdered sugar with 8 oz. cream cheese 
Mix 3 cup powdered sugar with 12 oz. coo] whip 
Then fold these two mixtures together, E 


Spread over cooled cake and put in the*refrigerator. 


Mix J package of Danish Dessert as directed on package 
only using 13 cups water (instead of 2 cups). When 
thickened and clear, add 1 smal] package of frozen 
Strawberries. Mix and pour over cream cheese filling 
and return to refrigerator until ready to serve. 


VALENTINE TARTS (Ruth Squires) 


Make Danish pudding -strawberry 
Add frozen strawberries 
Whip up cream cheese with cool whip & powdered sugar, 


mix in nuts into cream cheese. 


In bottom of tarts put cream cheese mixture, just a sma 
dab. Then put in danish pudding & strawberry mix. Top 


with kool whip. 


Can buy small tart shells from Rocky Mountain. Have to ] 
a case (72). 








WIN UE GUT een qe 
OSSAWEXRRY CHEESE CAKE (From Erma . June, 1975) Sn 
« NER 
8 cu Cream Cheese 2 
big Cool Whip 
dab lemon juice 
cup sugar 


Blend and put in graham 
j cracker shell, 


Topping: Danish Dessert anà Sliced fresh GERI uei dos. 
(Quid ise Lise too )©9 تنيع‎ 
RRL ober Aaa, aug - 
وی ج‎ COSA پک‎ u Riot tí 


CHOCOLATE CAKE (Arvena) 


lc. sugar 

3 c. shortening 

2 eggs 

l t. vanilla 

Whip these ingredients until creamy. 


2 c. sifted flour 

2 t. baking powder 

Lit. soda 

+t. Sal 
l c. milk (1 T. vinegar in milk) 

i C. cocoa 

4 t. red food coloring(dissolve cocoa and coloring in 
small amount of hot water 


Add ingredients and beat until smooth. 





— - - x 


SPICE CAKE (Arvena) 





e. sugar 
c. shortening 


H RO tele a 


eggs 
tee vanilla 


ip these ingredients until creamy. Add: 


S 


sifted flour 

baking powder 

soda 

salt 

cinnamon 

allspice 

nutmeg 

cloves 

milk(with 1T. vinegar added to milk) 


Q ctctetctet cet cto 
. e * . 


H eppo FF N 


Add these ingredients and beat together. 


OS Se ا‎ 
00 WHITE CAKE (Arvena) 


lc. sugar 

| €. shortening 
2 eggs 

l t. vanilla 


Whip sugar, shortening, eggs, vanilla until creamy. 


2c. sifted flour 
3 t. baking powder 
t. salt 

c. milk 

d ingredients and beat together. 








PUMPKIN SQUARES (Geraldine Stirling) 


1 pkg. yellow cake mix - less 1 cup 
2 cup melted margarine 


1 egg 
Mix and spread over bottom of cake pan, push up side of pan part way. 


MIX FILLING : 
1 large can pumpkin -(I use 1 can pumpkin pie mix and don't use 


4 cup brown sugar pumpkin pie spice) 3 
25 t. pumpkin pie spice (I use 2/3 cup canned milk and 2/3 cup sugar 


2/3 cups Bordens condensed milk instead of the condensed milk) 
2 eggs slightly beaten 
dash salt 


MIX 

1 cup cake mix 

% cup soft margarine (room temp.) 
1 t. cinnamon 

% cup white sugar 


Sprinkle over and bake at 350 for 45-50 min. or until knife comes out clean. 





CREAM CHEESE ICING 


1 LB. SIFTED POWDERED SUGAR 

Y% STICK MARGARINE 

8 OZ. PKG. CREAM CHEESE p 

Blend margarine with cream cheese, add 1 €. vanilla, and powdered sugar, 
milk if needed. Mix until smooth and spread. 


OLD BOTTLED FRUIT CAKE 


2 C. SUGAR 

%2 C. OIL OR SHORTENING 

2 EGGS 

1 QUART OLD DARK FRUIT, BLENDED 

4 C. FLOUR 

1 t. NUTMEG 

2 t. CINNAMON 

%2 t. CLOVES 

Yt. SALT 

4t. SODA 

MIX ALL TOGETHER AND ADD ANY OR ALL OF THE FOLLOWING 
INGREDIENTS: 

2 C. CHOPPED NUTS 

1 C. RAISINS 

1 C. CHOC CHIPS (I DO NOT USE CHOC CHIPS) 

BAKE AT 350 DEG. FOR 45 MINUTES AND FROST WITH CREAM 
CHEESE ICING OR WHITE ICING. 


GINGERBREAD HOUSE 


2 3/4 c. flour 1/2 tsp. salt 1l tsp. ginger 

1 tsp. cinnamon 1/8 tsp. cloves 3 tsp. baking powder 
1/3 c. brown sugar 2/3 c. molàsses- 1 egg 

272 €. oil 


t 
Chill overnight or 4 hours Roll out on wax pa i 
s paper or cookie sheet. Cut 
out pattern, then bake at 300° for 20 to 30 min. Cool completely before 
handling. Stone cottage took 3 batches. 


ROYAL ICING 


3 egg whites (room temp. -very important) 4 cups powd 
| 1 tsp. cream of tarter ps powdered sugar 


Beat at high speed for 7 to 10 minutes. For fluffier icing add 1 tsp. ب‎ 


white corn syrup to each cup of frosting. Frosting d a 
covered with damp towel. y ing drys hard. Keep 


EE lS  ." 


HOMEMADE DOUGHNUTS (Relief Society Mag.) 


ar 
2 ea 0 i 3 Shes beaten light 
3 c. scalded milk, Seats 2/3 C. cooking otg 
2 a O J 
2 tsp. salt sifted flour to make a soft dough, A 


: ch fl 

i 4 t flour. Add enoug 

| 11 ingredients excep i sao 
Mis EO aeka Gut easy tO handle. Let rise un 


l 4 and cut. Let rise 
double in builk. Boll v9. ur eet until browned. Roll 


. and cook in | 
aboult  Joted sugar or frost the doughnuts, 
5 


h-5 doz. 








SOME CAUSES OF POOR .U'.LiTY B3sE 
Uneven Top Lumps and bulyes - poor method of molicinc- 
| Crack on one side. Crack is only on one sice of loaf 


perature or from putting pans tuu close f b sik st 
€ulate. Shell ccnes cn side uf loaf wiiere teuperst 


ll Top. ("hen cuc yuu fino a lac,e note ri o6 unde 
ar;e gas subeole is left nesr tup of Breau Yuen fin 


gets too dry before baking or if mulced iuaf 


exer fiange Letciny dougie Cet tuo lijat or iF uven is 
ead is placed in it to start baking» 


Ded Cracks. in ustn sives uf top part cf 

that is tuo stiff or under-kneeded- 

Thick crust: Dough uhder-kneaced or allowec to gut | 
Pesold bread that has risen toeo longe) 


«ck Cell Halls: Too little kneacčcin, or t 
Otha 


Ce bly resi Tuo woe flour uset su doug 
risen too long. 











GERMAN'S. SWE KE (Jessie) 


1 bar (hoz)Baker's German! كي‎ 4 
i e. boiling weter Ri 75 


le. butter or margarine 
2 c. sugar 
4 egg yolks, unbeaten . -~ 2 Se 
1 t. vanilla CS 7 
23 c. sifted flour 2 t- salt 3 "M 
l t. baking soda ORG 
. l c. buttermilk / 
4 egg whites stiffly beaten E 


A 





v 


Melt choctaate in boiling » Am Cool. Cream bakes a 
sugar until fluffy. Add egg yolks, one at a tá 0 









i beat well after each. Add melted chocolai ET nd vanill 
i Mix well. T 
` Gift t ther flour, salt and soda. Add alternately 


buttermilk to chocolate Wixture; beat well. Beat 
A po Fold in whites. . Bake in moderate Oven 


356. 30 to hO min. (mskes 3 layers) 








. Combine 1 c. dou milk, l c. sugar, 3 egg yolks 
$ c. butter or margerine, i t. vanilla. book and stir 
med. heat until thickened, about 12 minut > 
id 1 1/3 ¢.Baker's Angel Faake Coconut end 1 c. . chop? 
pecans. Beat until thick enough to spread. Makes 2} c 
e 


Qc- coconut 
ihc. nuts 





unc v e Eom Ue OG 
1 2 





T CHOCOLATE BUTTERMILK CAKE" (Sram, Sandbers) 


l c. water Y Y 
35 T. cocoa ` 
2 dubes margarine% -Stir all the time bring to a boja on stove 2 


and cool to warm. : d 


Sc. flour i: 
2 c. sugar 4 WE 
ES t, Salt K a 
1 t. soda---7-Mix alowe ingredients together s à 5-2 
2 beaten éggs - 
^1 tsp vanilla CET 


* c. bu&termilk--Mix together and add - above ni: 





Thee ada first mixture to this & beat. 
Pour in greased & floured cake pans and bake for 30 1 minutos d . 


at 359° (or until done) 


z 


(Frosting recipe on back) : x < ai 
د‎ 








Polverones (Mexican Wedding 
Cakes) 


1 c butter or margarine 

1/2 c sifted powdered sugar 
1 t vanilla 

2 c flour 

1/2 c chopped pecans 

1/8 t salt 

powdered sugar 

pecan halves 





TEXAS CAKE م‎ Sugg) > 

2 sticks marg. 2 eggs, beaten 

l cup water 4; cup sour cream or buttermilk 
3 TB cocoa 1 l tsp vanilla. 

2 cups-flour 

2 cups sugar Bring to boil marg., water & 

As tsp salt cocoa, stirring to prevent lumps 
k tsp baking soda Cool a little. Then pour this c 
VO Cerner over flour, sugar, salt & soda 
which have been sifted into large bowl. In another bowl 


put eggs, sour cream & vanilla. Add to chocolate mixture 
& mix well. -Pour into greased & floured jelly roll pan 
* (11x17) & bake for 20 min. at 350. Ice while still warm. 


Ic ING (Over) 


cxx p 
prae Choclate Fro m à 
k 


6 T. milk 3 ا‎ 
1 cube margarine 
3 7. cocoa--Bring(to boil and add to ingredients below 









Bad. add cream a if desire) ve e 


over cake., when cool or pour over hot cake. e for 
3-10 minutes. 











Cream butter and 1/2 c powdered sugar. 
Add vanilla. In a separate bowl, combine 
flour, slat, and pecans. Stir flour mixture 
into butter mixture. Shape dough into 1" 
balls. Place on ungreased cookie sheet. 
Bake in a 350? oven for 20 to 25 minutes, 
until lightly browned. Roll Warm cookies in 
powdered sugar. Cool on rack. Roll in 
sugar again, then top with pecans. 














> 





+ 


| .l box pwd. sugar l cup chopped nüts 

j l tsp vanilla TB cocoa pwd. 

1 1 p marg. 6 TB milk ۹ 
4 -— marg., cocoa & milk to boil, stirring to prevent 


lumps. Remove from heat. Add pwd. sugar, vanilla & 
nuts. Mix well & spread over cake while still warm, 
Don't remove cake from pan before icing. 


ج ڪڪ T‏ 


CHEESE CAKE (Joan Schmutz) 


8 oz. cream cheese 


ES 2c. milk 
Beat cream cheese and milk together. Add 1 small pkg. 
instant lemon pudding mix. Put in graham cracker crust. 


(Use the amount of milk the pudding mix calls for, may 
only be 1 3/4 c., use whatever the puddihg mix calls for. 





Canned SMES | sss) 
Be. Bas 
VO. Basu SAE, 
ST. Sf Saou 
9306. "ol 
t m NS SSMO. 


Quas AMA ROSE, 
Vul SON AS PEOR. 








FRUIT DIP 
8 oz. cream cheese 


8 oz. marshmellow cream 
1T T jello 


Beat. Can serve separate or as fruit dip. 





GOLDEN CARROT CAKE 


3 Cups flour 3 cups grated carrots ' vw 
2 cups sugar l cup nuts 
l$ cup cooking oil 1 (15i oz) can crushed 
1j tsp. salt pineapple 
4 eggs, beaten 2 tsp. soda 
2 tsp. cinnamon 
Mix dry ingredients. Add oil, stir well. 
Add eggs, mix. Add carrots, nuts, mix well. 
Bake in greased pan 30 min. at 350°. 
Reduce heat to 300° and bake 30 min. longer 


ICING 
l box powdered sugar 1 cube margarine 
l tsp. vanilla 1 8 oz. cream cheese 


(room temperature) 
Cream cheese & margarine together. Add 
vanilla & sugar. Beat well. 


EL LÓ n ————— 4148#إ‎ ~ x | ! 
ix, more Liki 
CAKE (Yery,gaes Ped 15332249 ف"‎ 1 
White Cake Mix ; 
Mix as usual using milk instead of water, adding 
2 T oil and vanilla & lemon and/or almond flavoring. 


Use whole eggs. 


For* CHOLCOLATE CAKE mix--use buttermilk instead of 
water and vanilla ù almond flavoring. 








(Louise Stirling) 


EVERYDAY CAKE 


35 c. flour 


2 c. sugar 

1% t. salt 

3 3/4 t. baking powder | 
3/4 c. shortening | 
5 eggs | 
1% c. milk | 
1% t. vanilla | 


Bake at 550 250 50 20 min. 


—— —À —— — 








v 


] 
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TEXAS CAKE (DeLone) CYS Sasa Qe uw و‎ 
sticks marg. jn 2 eggs, beaten ) 
cup water ; 3 Cup sour cream or buttermilk 
TB cocoa "d l tsp vanilla 
cup flour lg 
cup sugar Bring to boil, marge, water 
tsp salt & cocoa, stirring to prevent 
tsp baking soda lumps, Cool a Pittle, then 


pour this over flour, sug ar, 


salt & soda which have been sifted into large bowl. In 
another bowl put و6885‎ sour cream & vanilla, Add to cho- 
colate mixture & mix well. Pour into greased & floured 
jelly roll pan (11x17) & baka for 20 min. at 350, Ice 
while still warm, 


ICING (over) 





CARROT CAKE 


3 egg yołks 
l c. wesson-oil 
1$ e. sugar 


3 t. hot water I 
Mix these ingredients good with mixmaster. 
Then add:lqg ©. flour 

$? t. soda 

l t. baking powder 

3/8 t. Salt 

Gs nutmeg 

i +, ci 
l c. shredded Serap 
l 6. muts 
roe in stiffly beaten egg whites (3) Beke 

350^ I hr. 





l cup cho. nuts 











l tsp vanilla 4 TB Cocoa 
1 l stick marg. 6 TB milk 
l Bring marg. |cocoa & millk to boil, stirrirf to prevent 


lumps. Remove from heat. Add pwd sugar, vanilla & nuts. 
Mix well & spread ove 
remove cake |from pan 


cake while still warm. 
efore icing. 

















EGENG FOR CARROT CAKE 7‏ ...سن 
00 خض aloz. cream cheese f sit‏ د 
i-$tiek margarine (1e* *hese ii‏ 

. vanilla 
i 1 (2 c.) powdered sugar 


c. nuts 


PONACHE FROSTING (ERMA SANDBERG) 


lc. brown sugar 
c. oleo ` 
kce mi gua 


1 3/4 c-2 c. confectioners sugar 


| j Boil over low 
Melt butter in pan, add brown sugar. r 

| heat for 2 minutes. Stir in milk. Bring to boil. 

Add powdered sugar( beat with mixer). 













| CUPCAKES 1037 Sullivan) 
E> |. lc. shortening 












.2 e. sugar -1 t. cinnamon 

3 & flour : Lati beu powder 

@c. buttermilk = te sod | 

2 T. cocoa ái t. ‘nutmeg | 
t. cloves E 

l c. nuts and or pinch allspice SS | 

1 €. raisins pinch salt. Dem - | 


Cap as for any cake. 2. 
. Vupe 0 


ake 350? for DT fiin. 
akes 20 min. t 


. CARROT CAKE a Sullivan) 


Sugar - part brown 


< 





là c. wesson oil ICINC FOR CAKE 

3 c. grated carrots 8 oz. philadelp 

4 eggs cream cheese 

2 t. cinnamon 1 stick margarir 
kxxsmlkx l t. vanilla 

l t. soda l lb. powdered € 

l t. baking powder l c. nuts 


l t. vanilla 
Bldnd 


Bake 1 hr. at 3509 


3 = 


سڪ 
r‏ — 


< Brice CAKE (GERALDINE SULLIVAN) 


| 2 c. sugar 3 e. flour 


3} def 
$ ortenin l *. baking pow 
3 ctum "e S 2 + soda E sá 3 
25 MU e RU 1 +. cinnamon Q 
t. nutmeg 2 f. cocoa 
1 +, cloves pinch allspice 
pinch salt 


Bake at 3500 for 30 min. 


ay 
































IHE TL 
2500 — 4S Min. Serves: 


4 a يه‎ 
an 44 tabs + 
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CARROT CAKE (Mrs. Goodwin, hospi tal) 


2 C. flour 3 Ce grated carrots 
2 €. Sugar l c. muts 
1X c. oil 
l eggs l.c. raising 
2 tsp soda oranges 
l tsp salt grated rind 
l tsp cinnamon l c. sugar 


Beat oil & Sugar. Add eggs, Yat a time. Mix dry ingred. 
together. Add carrots, raisins & nuts. 


Bake 50 mimutesmat 250 in ungreased pan: 


Make syrup of oramge juice, rind and Sugar. Pour over 
hot cake. 


BROWN SUGAR FUDGE 





1 . 
1 c. Brown sugar 1 7 p karo 


a 


Cook to jell state “(o : 

on thermometer) or 
together). Set until cool. Add vanilla T (bare 
Beat with electric beater about 5 min? then hand beat. 








— M | 
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1 box corn chex 

1 box honey graham 

3 cups coconut 

2 cups shaved almonds 

(2 cups cashews optional) 


Layer the above in large, large container. 


Bring to boil: 3 cubes butter, 2 cups 
white Karo syrup, 2 cups sugar and boil 3 
min. Pour over and spread evenly. Pour 
our in cookie sheet and cool. 






. CARMEL POPCORN (Janet Jolley) 


2 qt. popped cerm- > 
1 1/3 c. pecans 
2/3 c. slivered almonds 
: a light Karo syrup 
1/3e sugar 
1 e margine Pate 
Que SM 


Put nuts & pop corn én bowl. 

Cook sugar, margarine & karo to boil, turn to 
medium heat. Cook 10 min. stirring constantly. 
Remove from heat. Four over corn & nuts. Mix 
well. Spread to dry. Break apart & store in 
tightly covered container(this prevents it 


from tyrnin^to sugar). 





i & 
BROWN SUGAR FUDGE 









ex] 


2 E 

15 T. 
1l c. Brown sugar s 2 p karo 
pinch salt pm 


2 


Cook to jell state “(o 

on thermometer) or s 
together). Set until cool. Add vanilla ois, ر‎ — 
Beat with electric beater about 5 min? then hand beat. 





CEREAL CANDY Ve Fo 


1 box corn chex 

1 box honey graham 

3 cups coconut 

2 cups shaved almonds 

(2 cups cashews optional) 


Layer the above in large, large container. 


Bring to boil: 3 cubes butter, 2 cups 
white Karo syrup, 2 cups sugar and boil 3 
min. Pour over and spread evenly. Pour 
our in cookie sheet and cool. 






. CARMEL POPCORN (Janet Jolley) 


2 qt. popped cerB- > 
11/3 c. pecans 
2/3 c. slivered almonds 
: light Karo syrup 
1/3e sugar 
1 e margine Bake 
Ruue SM 


Put nuts & pop corn 6n bowl. 

Cook sugar, margarine & karo to boil, turn to 
medium heat. Cook 10 min. stirring constantly. 
Remove from heat. Four over corn & nuts. Mix 
well. Spread to dry. Break apart & store in 
tightly covered container(this prevents it 


from tyrnin^to sugar). 


BF دنم‎ NC D 


SORGHUM CANDY (Karen Sullivan) 


c. sugar 
c. Karo syrup 
cubes butter 
can evap. milk 
c. sorghum 


Bring to boil. Cook to hard ball or 260°, Add nuts 
then stir in 1 teasp. soda. Pour in buttered pan. 





MOLASSES CANDY 


14 c. sorghum 

3/4 c, sugar 

l T. vinegar 

Cook to hard ball. 

Add: 

1l T. butter 

1/8t. salt 

1/8 t. soda SCR 

Stir. Pour on buttered plate, Pull until white. 


MOLASSES CANDY 


1 % cups molasses 1 Tablespoon butter 
3/4 cup sugar 1/8 teaspoon soda 
1 Tablespoon vinegar 1/8 teaspoon salt 


Combine molasses, sugar, and vinegar and 
cook to a hard-ball stage. Add butter, soda, 
and salt; remove from heat and stir until 
soda is blended, then pour onto greased 
platter. When cool, pull between greased 
fingertips until white and stiff. Cut into 
pieces. 


a ——————— 
PANOCH FUDGE (Carita Staheli) 


3 c. sugar 
1 c, brown sugar 
1s cream 
Lk c. Karo (white) 
à t, salt 
* 
Cook to soft ball. Cool until cold, Add Vanilla, 
Whip. 
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BüpcE (Mrs. Wright, hospital) 





4b c. sugar 
lc. canned milk 


Boil 8 min, stirring constantly. 


E eC In another bowl 


hing. 
at to prevent score 0 
E oz. pkg. choc. chips, nuts, 3 t. vanilla, 
pu - . 
lb. butter. ] 
is over mixture and mix well. Peur in pan o 


cookie sheet. Let set. Cool, cut. 





TOFFEE (Lani Murphy) 


1 cube butter 


bk c. sugar 
1 can sweetened condensed milk | 


2 T. Karo syrup. 


. Cook 
Stir constantly from beginning ( Not too hot heat) 
| 20-25 minutes after starts to boil. 





D LLL d 


TOFFEE : 


7 : 1 Cup Sugar 
lb Cubes Butter 
k Cup water 
»Pinch salt 
l cup nuts. 


Mix all ingredients except the nuts together. 

Cook in a heavy pan and cook over as hot as heat 

as possible. Cook until it starts to smoke, 

Put nuts in buttered pan, pour hot mix ture over | 
nuts. If desired you may put chocolate on top. | 
When cool break in pieces. 





POTATO CANDY 


Take any amount of boiled potatoes & mash. 
Add powered Sugar until it makes a dough. 
(like buiscuits). 

Roll out on a powdered Sugar board until 
i" to 3/4" thick. Spread with peanut butte: 
and roll like a jelly roli. Slice like a 


jelly roll and serve. 
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| CHOCOLATE PEANUT CLUSTERS 
1 1b. dipping chocolate (Pat Luce) | 
1 1b. spanish peanuts 


| 
Melt chocolate in microwave, add peanuts, 
drop by spoonfuls onto cookie sheet. 
Put in deep freeze until set up. 


j ae | 
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OH HENRY BARS 


1 cup karo syrup 

1 cup sugar 
Heat in microwave to boiling pint 
Boil 1.5 minutes 


l cup peaut butter 
l cup lightly salted peanuts 


Mix and press into greasted 9x13 pan | 
Melt 12 oz. pkg of chocolate chips in microwave | 
Spread over top of mixture. Cool and cut. 





OH HE NRY BARS (Ethel Issiacson) 


1 c. sugar 
l c. Karo 


Boil on stove or microwave 2 minutes. 
Add: 


l c. peanut butter 
l c. salted nuts 
2 c. rice krispies 


Put in pan sprayed with Pam 
Melt 12 oz. pkg. choc. chips and put on top. 
Cool and cut. 





UNCOOKED MINTS 


1 T. sego milk 2c. powdered sugar 
l egg white 1 +. mint extract 
fff milk $o unbeaten egg white and stir in 
EE enough s *o make s*iff enough +o 
stand. levor & c , drcp on was paper, chil] 
in refrig until firm. 
- TAFFY 

3 c. sugar 2 T. bu*ter 
l c. boiling water 2 T. vinegar 

T corn syrüp Flavoring 


Bring to boil Sugar, water syrup & butter,& 
vinegar. Cook *o crack Stage, add flavoring 
when beginning to cool. 


sqm => 
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TOFFEE BUTTER CRUNCH 1 
Naud IN SAI oUR IS 
cup butter 3 a 


1/3 cup sugar 5 
Tablespoons water 

4 1/2 oz. milk chocolate bars melted 

cup finely chopped, toasted almonds 

Tablespoon light corn syrup 

cup coarsely chopped, toasted almonds 


چا یں ج حم م حم 


Melt cutter in large saucepan. Add sugar, water and corn Syr! 
cook to hard ball stage (300). Stir occasionally. quickly stir 
1 cup coarsely chopped almonds. Spread in greased 13 by 9 by 
inch baking pan that has been lined with waxed paper and butter: 
Cool thoroughly. Turn out on waxed paper. Spread one side w: 
chocolate and dip in finely chopped nuts. Do the other side | 
let set until firm. Break into pieces. 





OH HENRY BARS 


1 cup sugar 
1 cup Karo 


Hoil on stove or mircowave 2 minutes: add 


1 cup peanut. butter 
1 cup salted nuts 
2 cups rice krispies 


Put in pan sprayed with Pam 


Melt. 12 oz. package chocolate chips and put on top. Cool and cut. 


F MOUND BARS CANDY (Nita M&ehtenberg) 


1 large ean bordens milk (Eagle Brand) 
2 boxes powdered sugar 

1 pkg (14 oz.) angel flake eoeoanut 

1 lb. margarine 

l T. vanilla 


Mix margarine with powdered sugar--add milk and cocoanut 
mix into balls and put in refrigerator for 3 hours. 


Then with a toothpiek dip balls into melted chocolate. 


12 oz. ehoeolate drops (ehips) 
+ lb. parafin was (only need 1/8 lb.) 






Sugar (Replace Teen sugar with J c, Karo) | 






-Boil the first 5 ingredients to hard boil stage 270°. Add 
butter, soda & salt. Remove from heat & stir until soda is 
blended. Pour onto greased platter. When cool pull with 
butter greased fingertips. 





"* 
SORGHUM OR HONEY CANDY (Mrs. Atkin) 
c 2 c . suga 3 

$i sorghum or honey 

c. cream 

X T. butter 


Cook either until the hard ball or med soft ball whichever you 
| like. (She cooked 15 min.) (Med. soft ball). 


Spoon out on buttered pans (preferably glass) Cut before sets 
up real hard. 


١ Use wooden sppon to stír and glass pans to prevent turning to 
sugar. 






q parro å 


=. (3- 35.) "need sugar -- ١ 
T ec. light Karo DE 
] can Derdens (14 oz.) Sweetened condensed | 


ilk 
MA 
1 CoS (Ua ( tA ug J je 


popped corn. 


~ 


Cook to soft ball stage. Pour over F= qt. ]‏ ؛ 






«tor Bm or milk 
1t. 









3 T. clear T rtp 
CUm Uo vani 


about à t ed food coloring 
m 


k, salt. and syrup. Cook ^d 


at 


Mix sugar, 
. 23000 or just pmder soft ball stage. 
 . Add vanilla end’ coloring. Pour over six 


popcorn, while stir 


2 rri 
"M Ury,..' , 0 ng. Pour out on - 


E 2c E. then add 1/3 e. 

1 T. white corn syrup 5 ur 
te. sugar 
E 


Cook slowly to soft ball, pour over 5 es 3 





pop corn. 
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CARMEL POPCORN asd: 


1 pkg. (1 1b.) brown sugar 

l c. light Karo syrup 

l can Bordens (14 oz.) Milk (this can be 
substituted for 1 can evaporated milk & 
1 cup sugar) 

1 cube margarine 

A c. nuts 


Cook to soft ball stage. Add the nuts. Pour 
over 12 qt. popped corn. 







p  FRALINES ن‎ 
1 c. Brown Sugar Jee 
2 c. white Sugar 
3 T. white corn syrup = 
3/4e. pet milk diluted with $ c. water 





Cook to boiling point, stirring constantly, 
continue cooking, stirring occassionally 
until forms soft ball, cool. 


Stir in 2 t. maple flavoring 
14 c. peeans 


Beat, drop from spoon on to waxed paper. 
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POP CORN BALLS (Jean Nelson) 


+c. butter 

1 1b. brown sugar 

1 c. white corn syrup 

1 c. evaporated milk ; 
$ c. sugar white 

1 t. vanilla 

about 4 gal. pop corn 


Combine butter, brown sugar, corn syrup, bring 
to boil----add milk & sugar and simmer 


stirring constantly until mix 


ball. ture forms soft 


Add vanilla, pour over pop corn. 


» 


HONEY BUTTER FOR POPCORN (School ) | 


2 c. sugar 
2 c. honey E 
2 c cream or half & half 
1 cube margarine 


Cook to soft ball stage. | 
Naw i eee A oa 
G NV. QR 
NL o o Ses 77 
.2-€. Sugar. di cu 


l C. Cream 1% T. White Karo 
1 pinch-sqit- "^ 


| 


Cook 'to jell stage (on thermðaeter) or soft ball )barley 
hold together. Set until cool. Add vanilla, nuts. 


Beat with electtic beater about 5 min . then hand beat., ` 





Cracker Jack bee 


E cuo O Ge raise ie يم‎ 
EY C "ola © مخ‎ > i ` D eon + 
m ! TUR d 
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BEC nm - 
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y P 2 > : 
HX. molasses, Sugas AQ C. MD e : 
: g: honey, pec -CIA TO Nara dL ls 
Itep tre; h dG ١ v... c j i 
5 ْ e ‘ lest df Rang d^ 25. ey تملع 0د‎ ‘ j 
e LS QU ML, sosa I o prey هد‎ 0 


| n 5 
: سوم كديع‎ dated ani Sá peas c 22 598 XV T Pan 3934 
HESS Corn df EARNS Ee Ba pan, ا‎ 1 


Cook karo, molasses, honey, sugar, and butter to har ball stage. Stir while cooking, occasionallh. 
Remove from heat. Stir in 1 c. peanuts. Pour over 5 qt. popped corn. Pour into large flat cookie 


sheet. Leave until cool. Break into pieces. 


1/4 C. White Karo 
1/4 c. molasses 


1/3 Honey 


CRACKER JACK 
2/3 c. Sugar 

1/2 c. butter 

5 qt. popped corn 


] c. peanuts 








— . SORGHUM CANDY (Ellen Savage) 


C. Sugar 
t C. Sorghum 

. canned milk or cream 
b. margarine 


k to hard ball. Add pinch of soda--nuts, 


11 
bete 


1 
d 


Li 


f l MOLASSES TAFFY 


B 
| 


| 1 c. molasses 3/4 c. sugar 
| 2 t. vinegar l T. butter 
| 1/8 t. salt 1/8 t. soda 


o 

| Molasses, sugar & vinegar to hard ball stage 265-270 

| * Remove. Add butter, baking soda, & salt. Stiring enoug 
to blend pour into buttered pan. 


MOLASSES TAFFY 





l c. molasses 1T . butter 
| 3/* c. sugar 1/8 *. soda 
1 +. vinegar 1/8 +. salt 


Boil molasses, sugar, & vinegar +o hard ball 
stage-add butter, soda & salt, remove from 
heat & stir until soda is blended. Pour on 
buttered plate - pull when cool. 


Vinegar Taffy 
2 Cups sugar 
1/8 teaspoon cream of tartar 
2 Tablespoons butter 
'4 Cup vinegar 
few grains of salt 


Combine all ingredients. Boil to^hard ball 
stage (265-270). Cool. Pull until white and 
porous. Cut in 1 inch pieces. 





u )ا‎ 


| BUTTER TOFFEE 
l c. sugar c. water 
$ t. salt c. margerine 
1 pkg choc semisweet pieces 


l c. nuts 


Combine sugar, salt, water, margarine and cook 
to crack stage. sprinkle with nuts- cool, melt 
choc. pour over toffee, sprinkle with remaining 


nuts. 


CANDY COVERED CERgAJ, (MEFTene Hosp. 


lc. sugar 

l c. karo 

bring to boil 

Add 1 c peanut butter 
choc. chips 


Add to 6 c. cereal (Kix--or any kind) 


^ 
QUO. Dry fH 





E _ SOUR CREAM FUDGE ۰ (uaa 
276. 


3 c. sugar 
pinch salt 


Sour cream (whipping cream consistency) 


Cook to soft ball, be&t--add vanilla- njts. 


" "» *»»79 94395359253 35335 3 3 


Favorite Recipe’s 


7 Caramel Popcorn by Dusty Melville 
1 eup butter ! tsp baking soda 
- 2 cup brown sugar V2. tsp baking powder 
7 1/2 cup Karo syrup | tsp vanilla 


add butter, sugar, syrup in sauce pan, bring to boil on 
medium heat. Let boil for 5 minutes. remove from heat add 


W rest of ingredients, pour over popcorn. Its very snacky! 
ANE OU 4 9 "o5 "O4 c4 448 ee 4 


(Dakten Spackman-Hosp)‏ و 
Meger Lege... Very good‏ 
HU rtm Ceg‏ 

of Cepia M LU, ul Ace 

1 tre. Cant (76) rch tues 

KP ae Car CLE, a asus. d :‏ سر 

: جه يو سي ست د pK o4 ew‏ 

TA Cin, Age‏ بر ير 

Ps E Cost e uet jp eter a 

B tae M Bi T chips, cheese, beans, etc. Put 


in & qt. baking dish. Bake at 375? 20-25 min. Top with cheese chip 
Bake until cheese is melted. Add sour cream as served. 


Potato Cheese Casserole E 


2 lbs frozen hash brown potatoes - southern style - thawed 
2-24 cups shredded cheddar cheese 

1 pint sour cream 

1 can mushroom soup 

2 tsp salt 

pepper 

1/2 cup melted butter 

1/2 chopped onion 


Mix together. Pour in' buttered 3 quart casserole dish. Top with 
2 cups of crushed potato chips mixed with 1/4 cup melted butter. 


Bake in 350? oven 45 minutes to 1 hour. Serves many people. Bacor 
ham can be added for complete dinner dish. Can be mixed up ahead o 
time and frozen or refrigerated to be baked later. 


MACARONI & CHEESE (Karen) 


Cooked macaroni 

add strips of cheese 
milk 

salt & pepper 
Oleomargarine 


Cook until cheese is melted. 





TUNA CASSEROLE 


of flgked tuna‏ ا 
layer of erumbled potato ehips‏ 
layer of white sauee‏ 


Repeat for about 3-4 layers. Top with grated eheese 
Warm in oven about + hr. 





| SCALLOPED POTATOES WITH HAM Mace ] 


m@SRP85m soup or cream of celery 
tnê can milk 9 
1-1 1/2 c. cooked ham : v 
` 1 T minced onion 
Place half potatoes in buttered casserole dish, dot with 
1 T butter, repeat potatoes & butter. Combine remaining 
Hg iei يزيت‎ Pour over potatoes. Cover. Bake 375? 45 min 
‘ hour. 


E $i Bis sliced raw potatoes 


DRESSING TURKEY CASSEROLE 


Dressing on bottom of dish 
cut turkey meat 
1 can cream of chicken soup on top 


ڪڪ تت ده 


TURKEY CASSEROLE Setena 


1 can cream mushroom soup 
1 can cream celery soup 

1 pkg. onion soup mix 

l c. rice 

15 c. milk 

2-3 c. turkey 


Bake 45 min at 350 





|. - TUNA -MACARONI CASSEROLE 


2--7 oz. cans tuna 1/8 t. pepper 
liquid--skim milk 1:c. maearoni (cook 
2 ergs 3/4 c. cheese 

1 T. chives lé c. corn flakes 

$ t. salt _ $e. green pepper 


m $e. crushed corn flakes paprika 


0 

"^ (Oven 350 . Drain tuna, flake. Add enough 
milk to liquid off tuna to measure 1 e. In a 
bowl put eggs slightly beaten. with chives, 
salt, pepper. Stir in milk mixture, tuna, 
macaroni, $ c. cheesel c. corn flakes and 
pes pepper.Mix well. Fut into baking dish 

prinkle top with remaining cheese. Crushed 

corn flakes & paprika. Bake 30-45min. Brown 





RICE CASSEROLE 


Cook rice until soft 


Cook 1 1b. hamburger 
with onio 


Cook celery (boil in water) 
0 
1 can mushroom soup’ 
Mix all ingredients together. Add 2 T. Worchestire sai 


NA 
0 $ 1 : 
yJ Soy sauce, Top with bacon strips. Bake in oven. unti] 
9 ٠ ۰ 
bacon is done. 





HOT DOG & POTATO CASSEROLE Vb A^ 


3 boiled potatoes 
6 hot dogs 
1 1/2 c. cheese sauce 


Cheese sauce: 

2 $ flour 

4 T margarine 

192 c, milk 

Salt-pepper 

Melt margarine. Stir in flour & seasonings. Add milk. 
& heat until slightly thickened. Add cheese & blend we 


Until cheese is melted. In casserole slice layer of 


otatoes, layer weenies, half 
bake 350° 20 min. of cheese sauce, Repeat. 





HAMBURGER CRACKED WHEAT CASSEROLE (Colleen Neb 


b/e NARRE wheat — LWrestucd ) 
1/2 onion chopped 

2 billion cubes 

2 c. boiling water 

1 pkg. frozen green beans 


Mix all ingredients adding botling water En If ha 
burger is fat--brown & dispose of excess Tat. Place in 
greased casserole. Bake 1 hour to 1 hr. 20 min. 300-325°. 





e NOODLE CASSEROLE 


14 lb. ground beef l lb. grated che: 
1 -8 oz. pkg wide ncodles 1 qt. tomatoes 

1 green pepper (diced) l *. chili powdei 
1 onion (diced) salt & pepper 

l can mushrooms 

1 small bottle stuffed olives 


Brown meat, onions & peppers, add cooked nood: 
& remaining ingredients, cook 24 hr. 325° 
sprinkle with parmesian cheese when served. 


ee a Pe Se ee ee 
‘RUNA POTATOCHIP CASSEROLE (Linda) 


8 A f A | Vw NA x 


Put layers of Potato chips 
Layers of Whole Kernel corn ٠ 


layer of tuna 


repeat: potato chips, corn, tuna, then potato chi 


on top. 
Pour 2 cans cream of chicken soup over top. 


Heat through. 


TUNA CASSEROLE 


Potato chips 
Tuna 


Whole Kernel corn 
Cream of chicken soup 


Put in alternating layers e 
Bake until moistened through. 


^ 
-— 
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CHOW MEIN CASSEROLE 


l 4 UR hamburger 


1/2 c. uncooked rice 

1 1/2 c. warm water 

1/4 t. pepper 

1 can cream mushroom soup 

1 can cream chicken soup 

Brown beef with onions. Add rice & water. Stir over low h 
until thickened. Add pepper & soup. Tase for seasoning. 


Pane SOU TOR: Ae NO: covered. Uncover bake 30 min longer 
Sprinkle 1 qt. size chow mein noodles over top. Bake 


15 min longer. 





ONE DISH DINNER 


| med. potatoes 
1b, Ramburger 


1 can whoe kernel corn 

1 can mushroom soup 

1/2 can ormore of milk 

salt & pepper 

Peel & slice potatoes, brown hamburger, place 1/2 pota 
tn casserole, over with meat then corn & rest of potat 
bru A & soup over top & bake in moderate oven for 
one hour. 


CROCK PO 
CHICKEN TORTILLAS (Colleen) 





l fryer, cooked & boned 

1 can cream chicken soup 

2 T ketchup plus dash chili powder * water t 
make $ c. 

2 T. quick cooking tapioca 

6-8 tortillas, broken into pieces (flour) 

2 c. grated cheese 


Cut chicken into bite size pieces. Mix well 
Soup, ketchup mixture & tapioca. Line 
bottom of crockpot with tortillas. Add 1/3 c 


chicken & soup mixture, sprinkle with 1/3 of 
cheese, repeat layers cover and cook on low 
6-28 hrs, high 3 hours. 





CHICKEN POT PIE 


ES 
ANS VEG_ ALL MIXED VEGETABL 


ea chicken 
: chicken SOUP 


2 0 


fork 
pick with 
1/4 t. thyme to bake pie crusts ( aq brown an 


d 
r until crust i$ gol 
0 





= : POTKTO CHEESE CASBEROLE ( o. eimi.) 


F 
I 
i 


BOILED ۸ ا د‎ *8-12 
4 c. margarin 
» oz. cream of chichen soup 
| pt. sour cream 
2 c. grated cheese 
1/4 c. onion, chopped, d 
Ad à pepper S mixed with melted margarine for 3 
orn 
eam & 
argarine, SOUP >» sour cr * 
Cr edi heat until cheese iS 


e, onion & spices: Putin bake pan 


pin. uncovered:‏ 0 لوا ومو ورمع 


ee 
I have used hard rolls, homemade rolls, hamburger buns and a loaf of 
french bread. (With the loaf I slice just before serving.) 


Ji r a Ez 


Grate potatoes. 
cheese in pan. 


e 1^2 Ib. grated cheese 


1 large onion 
Al or @ cloves garlic ¢ garlic. Lil to taste will do) لي‎ Md 
-1 can. olives SEN X 
.1 can green chilies € I add just until the flavor is right for my taste 
€- cans- tomato sauce ص معطو وتنا جد بحص جلو ب ا ور‎ 


Hb. salad oil AA bone E 
à ‘bs hamburger AE F 1 
E: n pr durs Ae 
‘Cook hamburger, onion, garlic together, add tomato sauce, green chilie 
and salad oil. Grate cheese, cut up olives, and stir in. Remova from he 
Cut the top 173 off from the roll. Hollow out a little of the bottom 

.part of the roll and stuff. Wrap in foil. Bake at 250 for 20 min. If 
frozen bake 35-460 min. = 


—— ——— 


VANESSA'S CHEESE BALL 


Data Ae 
(Sa i 


1 8 oz package cream cheese 

1 c grated cheddar cheese 

grated/diced green (or red) bell pepper (raw) 
chopped white onions (to taste) E 
chopped walnuts or sunflower seeds 


Mix all together except for nuts or seeds form into bal 


Chill and serve with crackers 


CHEESE BALL 


8 oz. cream 
l jar kraft 
l jar kraft 
walnuts and 


m 


and roll in nuts or seeds 


chees 

pimento cheese 

american cheese 

chopped onions to taste 


1 - 1&c. grated mild cheddar cheese 
dash soy sauce 

ash worchestershire sauce 

dash tabasco sauce 

Seasoning salt 


Mix all together than add grated cheddar 


cheese and roll in more |walnuts. 


Vanilla /Chocolate Dessert 
Submitted by Jill Anderson 


Crust 

1 c butter or marg. ^ 1 ^ c flour 

1 c oats, crumbled in hand 1 Tbls. Sugar 
Second Layer 

1 (80z. ) pkg. cream cheese 1 c sugar 

^ Large ctn CooIWhip 

Third Layer 

1 3oz pkg. vanilla pudding 3 c milk 

1 3oz pkg. chocolate pudding 





Combine crust ingredients, press into a 9x13 

greased pan. Cook at 400? for 7-8 min, until browned. 
Make 2™ layer by creaming together sugar and cream 
cheese, then fold in Cool Whip. Spread onto cooled crust. 
Make 3" layer by combing puddings and milk. Whip for 2 
min. Layer over cream cheese mixture. Top with 
remaining Cool Whip. Yummy! 


Favorite Cheesecake 
Submitted by Jill Anderson 


Mix and chill 

1 pkg. lemon jello in % c. boiling water 

1 can canned milk 1 c sugar 1tsp vanilla 

1 section graham crackers finely crushed 

^^ cube butter melted 

Whip canned milk, sugar, and vanilla until thick, then whip 
in cooled Jello mixture, then add cream cheese. Roll 
crackers until fine and mix with with melted butter. Put 
graham cracker mixture in bottom of 9x13 pan, then add 
jello/cream mixture. Sprinkle graham crackers on top. 
Let stand in fridge for few hours before serving. 


“Season everything with Love" 
rytning 










Cheese Cake Cookies 
Submitted by Lola Butcher 


1 c. ground walnuts 3/4 c. flour 

2/3 c. brown sugar 2/3 c. butter 

Mix together, divide and spread one half on bottom of 9x12 
pan. Bake at 350? for 10 min. and then cool. 


Filling 
16 oz. cream cheese 1/2 c. sugar 
2 eggs 1 Tbis. Vanilla 


Beat until smooth and creamy. Pour over bottom crust. 
Cover with rest of topping. Bake at 350? for 30 min. 
Cool and cut into squares and put in paper candy cups. 


Sour Cream Cookies 
Submitted by Lola Butcher 





V c. butter ] c. sugar 

4 c. sour cream 1 egg 

1 tsp. baking powder 3 to 4 c. flour 

¥, tsp. baking soda ¥, tsp. nutmeg or 
Y, tsp. salt 1 tsp. vanilla 


Soften butter. Cream butter and sugar. Add the egg and 
sour cream and mix well. Add 3 c. flour and rest of the 
ingredients. Add enough flour to make the dough not 
Sticky, but not dry. Roll out to 4? thickness and cut with 
cookie cutters. Spray cookie sheet with Pam and bake at 
350? for 10 min. Cool and Frost. 


Frosting (add food coloring if desired) 


2 c. powdered sugar 1/3 c. butter 
2 to 3 tsp. milk 1 tsp. vanilla 


«Eat, Drink and be Merry, 
for tomorrow we DIE.....T." 


ريع —— 


E CHICKEN CASSEROLE 
& C. dried bread crumbs 


2 green onions 

2 stalks celery 

sage, salt, pepper. 

(Put in bow!) - Melt 1 sq. margartne and pour over th 
2 small cans boned chicken 

] c. cream chicken soup 

1 can chow mein noodles 


Put 1/2 bread mixture on bottom of dish. Put chicken ` 
pan & heat. Pour off broth & save. Put chicken on top 
bread mixture. Put rest of bread crumbs on top. 


i - —— e ت‎ 
EASY CHOW MEIN 


4 4b, shork or chicken 


3 c. blas cut celery 

] c. onions 

] can water chestnuts 

1 can mushrooms ١ 
3 T cornstarch 

1 1/2 c. broth 

1/8 c. soy sauce 

1 can bean sprouts 


Slice meat-fry in 1 T oil. Cook onions, celery, mushroom 
until Xigx bright green in color & still crisp. 





e =‏ ا 


lus chicken BF 
& mix with 1/2 c. water p 
So i mixture. Cover with chow mein noodles 


Bake 350° 25-30 min. 


E 1‏ م 
M — ——‏ - - 


. Blend in cornstarch in 1/4 c. cold water. Add broth & soy 
sauce, Peur oyep yeg tn fry pan. Sttr to thicken. Add mea 

| Bean sprouts, chestnuts, Cook & stir until bubbly. Serve 

. Over rice or nodles. 


$$ 8| 


CHICKEN DRESSING CASSEROLE 


4 chicken breasts-cooked, cooled, cut up 

2 pkgs. Stove Top Dressing (or 1 double pkg) 
2 cans Cream of Chicken Soup 

1 soup can milk 5 


i i kg. | 
Make dressing according to directions on pKg 
Put in bottom of 9 x 13 pan. Put cut-up chicken | 
on top. Mix soup and milk and pour evenly over 
chicken. Sprinkle bread crumbs on top. Bake at 
350° for 30 min. Salt and pepper chicken when 


you cook it. cu 





CREAMY BAKED CHICKEN 5 C ows amu) 


Fry chicken = dish 
ange a i * 
But 1511de eano tish piece chicken 


Stir 1 can cream chicken soup 
1/4 C. water. . 
Spoon over chicken. 


Add 2 c. seasoned stuffing mix over top. 
Drizzle with 1/3 melted oleo. 


Bake 350? 50-55 min. 


CHEESY CHICKEN RICE 


Cook skinless,boneless chicken breast halves,in 
oil, 4 min. on each side. 

Remove chicken-add 1 3/4 c. water 

Boil & stir in 2 c. minute rice 

2 c. broccoli flowers 

12 oz. velvetta cheese cut up 

Top with chicken, cover, cook on low heat 5 min. 


cm ————ÉÁÉÉÁGa—— a ج‎ 


Baked Chicken With Mushroon Rice 
1 cup rice 1 can cream of mushroom soup 


2 cups water 1 pkg. dry onion soup mix 

Put rice in 9x13 casserole dish. Sprinkle dry soup over rice. Place chick 
on top. Add salt and pepper. Spread mushroom soup on chicken. Cover with 
water. Bake 350 For 28 hours. If baked uncovered you need to add a cup mor 


water. 
re 


کے 


i mtl 








Man Pleasin Rice gto «tet 
1 can condensed beef consumme soup 


1 cup rice uncooked 
1 stick margarin, melted 


4 can condensed onion soup 


1/2 can soup can of water 
Mix all ingredients in a casserole and bake ast 350 degrees fokr 1 hour. 


Mushrooms may be added. 





( Cored) 
BAKED CHICKEN BREASTS 


4 chicken breasts 
Put in shallow dish. 
Put 1 slice of cheese on each piece 


Stir 1 can cream chicken sou it 
1/4 c. water, Baum 
Spoon over chicken. 


Crush 2 c. stuffing mix & spri 
: . prinkle over to t 
Drizzle with 1/3 c. margarine. : E E 


Bake j j 
ue 350 50-55 minutes or until tender or 
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CHICKEN CONTINENTAL 
(Louise Stirling) 


1 can cream chicken soup 
2.T.grated onion 

bL Gis, SALE 
dash pepper 
parsley flakes 

thyme 

chicken broth (or water) 
cooked diced chicken 
instant rice 


NNN I| 
A AQE 


Combine soup, onion,salt,pepper,parsley,thyme, and brott 
Stir until well blended. Stir in chicken and instant ric 
Put in buttered 2 qt. casserole. Cover and bake at 350 £ 
about 30 minutes or until rice is tender. Makes 6 servin 





ea Iau EASY CHICKEN DIVAN x Sua 
(2 qt. flat casserole) 


2 - 10 oz. pkg. frozen broccoli (prefer stalks to chopped) 

2-2 cups sliced, cooked chicken (about 2 large chicken breasts) 
2 (or less) cans cream of chicken soup 

] cup mayonnaise 


] t. lemon juice 


Layer barely cooked broccoli, then !ayer chicken on it. Cover with 
Top with buttered bread crumbs and.cheese: (about) 


6 s. 
% cup soft bread crumbs abe BSS {S-60 bd: 


] T. margarine melted 
] cup grated cheese 








Chicken & Rice Dinner 
In 15 Minutes 


OWN 4 boneless skinless chicken 
ast halves in 1 Tbsp. hot oil 5 minutes 
each side in large skillet. Cook until done. 
Removefrompan. — 
Ki THU 
Al 1 can (10/4 oz.) condensed 
cream of chicken soup and 1'/ cups 
water or milk to skillet. Bring to boil. 
n 3 


Rice, uncooked a 
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WHITE & WILD RICE MEDLEY 
1/2 C slivered almonds 174 ©. margarine or butter 
1/4 C. uncooked wild rice l Tbs instant chicken boui 
1 . . 
1 Jar (23 oz.) Sliced, drained 21 C. boiling water 
mushrooms 
2 Tbs. chopped green onions 3/4 C. uncooked regular ri 


Put wild rice inio a seive, run cold water through for sever 
minutes. Cover with cold water and SOAK AT LEAST 4 hours. 


Cook wild rice for 15 minutes in the soak water. 


Stir-fry the almonds, mushrooms and green onions in margarin 
until almonds are golden brown. Drain wild rice, SAVING the 
cooking water. Add the wild rice to the almond mixture. Pui 
into a 14 Qt. casserolé. Add boiling water to the cooking li 
of the wild rice to make 2 C; total, Add bouillon, stir unt: 
dissolved, and add to the casserole. Cover and cook at 3500 
for 30 minutes. Stirin the white rice. Cover and cook unti: 
liquid is absorbed, about 30 minutes longer. 


| NOODLE CASSEROLE 


| 
` 1 ean t 
noodles teooked ) 
e 
Hr deoa. of mushroom or cream of ehicken soup 
potato ehips (mashed) or eracker crumbs 


AE ف‎ ia. 


—— CHICKEN DIFFERENT 





—— 1 cup uncooked regular rice 
—— 2 cans of Cream of Chicken Soup 
14 cups milk 
— 1 fryer, cut up or 1 pkg. chicken breasts 
_. 1 pkg. dry onion soup mix 2 


— Mix milk and soup in a bowl. Add the rice and + 
mix up. Pour into greased 9 x 13 pan. Place 
chicken over soup; sprinkle dry onion soup mix 
on top of chicken. Seal pan with foil. Bake - 
at 325° for 13-2 hrs. 


CHICKEN STIR FRY 
Chicken tenders or chicken cut in strips 1" wide 
fry, brown about 5 minutes. 
Add broccoli, carrots, celery, pea pods, sliced 
diagnoal, stir, put lid on, occasionally stir, 


cook about 10 minutes. 


Put on rice 


ال ت 


CHICKEN CONTINENTAL (Louise Stirling) 
(Very good) 

1 can cream chicken soup 

2 T. grated onion 

1 t. salt 

dash pepper 

1 T. parsley flakes 

Kk t. thyme 

2 c. chicken broth (or water) 

2 c. cooked diced chicken 

2 c. instant rice 
Combine. spup ontop wert ‘Brénde: 00 toy eKen. 
and instant rice. Putin 2 qt. casserole. over an 
bake at 350 for about 30 minutes or until rice 1s 

tender. Makes 6 servings. 





CHICKEN CASSEROLE 


Make up batch of stove top or other stuffing 
Put in casserole dish. 

Put 3 pieces chicken breast on each side of 
stuffing (stuffing in middle). 

If chicken is unseasoned, sprinkle with papr: 
Mix 1 can cream mushroom soup & 1/3 c. milk û 
1 T parsley and pour over chicken. 


Bake 350 45 min-1 hr. (covered) 


تت ا 
CHICKEN RICE CASSEROLE‏ 


1 can cream mushroom soup 

l cup water 

3/4 c. uncooked reg long grain rice 
4 t. paprika 

P t. pepper 

4 boneless chicken breasts 


Mix soup, water,rice,paprika & pepper. Place 


chicken breasts on top, sprinkle with paprika 
pepper. Bake 375 for 45 min. 





Mi à A.c Ke ice M 
Heat IT. èl, Add | Wb. Doulosa, dr eos 
Uo. Meat cl un chips: Cook ti 
Lnounsd 


844 34 as | C, Salla Theo peaini 
mit, ati. Neat b q Lol 


Adds ac th Nite. Cover. Com on 
low 3 e 


5 (PUN o 
Wrap ia Flour tortillas. Can add chees 
lettuce, ranch Fes dun 5 


(E raa) 
CHICKEN ENCHILADAS 


cup salsa 

can cream chicken soup 
cup sour cream 

cup cut up cooked chicken 
OZ. Cheese 

6-12 8" tortilla 


بو سو يو زج بين 


Mix salsa,chicken soup,sour cream,cheese (take 


out 1 cup) add chicken. Put in flour tortillas 


Roll up, put in pan, add the 1c. sauce,spread « 
Add grated cheese 


Bake 350 25-30 Min. 





NOODLE CHICKEN CASSEROLE (Charma) 


Cook noodles, put in bottom of casserole 
| Mix with cream of chicken soup (no water) 
| Put raw chicken on top 

Sprinkle onion soup over chicken 


Bake 350 about an hour. (until chicken tenc 





C 
ROCK POT CHICKEN (Collben) 


l pkg. chicken 


barbecue sauce is put in crock pot with 2 T. 


nd adding water to equal 1 c. 


Cook on Hi for ab 


cook all day. out 3 hours, or on low to 





— CHICKEN CASSEROLE 


1 PKG. stove top dressing mix made up 
Put pieces of cooked chicken cut up in pieces 


on dressing 
Add j can$ cream of chicken soup mixed with 


% can milk 


Pour over chicken 
Top with b m. or cheese Greggs 


Bake in oven until warm. 





TUNA MACARONI CASSEROLE (My own) 


1 can tuna 


1 T. chives 

% t. salt 

1/8 t. pepper 

1-1/2 c. cooked macaroni 
3/4 c. cheese 

parsley flakes 


minced onion 
Paprika 


Make white sauce, add tuna and seasonings, add 
cheese. Top with bread crumbs. 350° 











200111010 Noel 


Layer in pan about 

] c. cut up cooked chicken 

1 pkg. frozen broccoli partly cooked 
Combine 2 cans cream chicken soup 

1 c mayonaise (less) 

1 1/2 t. lemon juice 

1/2 t. curry powder 


Pour over chicken & broccoli. & 
Add 1 c. cheddar cheese. 
1/2 c. dried bread crumbs 


Dribble 2 % melted butter over all. 
Bake 350°- 25 min. 


P S — 70078 


CHICKEN RICE CASSEROLE 


lar rice) in 


1 ice (regu 
Cook 1 cup ric (reg OR 


2 cans cream chicken soup 
1 can milk 


1 ts, 
Add raw chicken breas 
Top with Lipton Onion soup 5 
Cover with Foil 


Cook 15-2 hr. until rice is cooked 





CHICKEN DRESSING CASSEROLE 


4 chicken breasts-cooked, cooled, cut up 

2 pkgs. Stove Top Dressing (or 1 double pkg) 
2 cans Cream of Chicken Soup 

1 soup can milk 


Make dressing according to directions on pkg. 
Put in bottom of 9 x 13 pan. Put cut-up chicken 
on top. Mix soup and milk and podr evenly over 
chicken. Sprinkle bread crumbs on top. pake at 
350? for 30 min. Salt and pepper chicken when 
you cook it. 


CHICKEN DIFFERENT 


1 cup uncooked regular rice 

2 cans of Cream of Chicken Soup 

13} cups milk 

1 fryer, cut up or 1 pkg. chicken breasts 
1 pkg. dry onion soup mix 


Mix milk and soup in a bowl. Add the rice and 
mix up. Pour into greased 9 x 13 pan. Place 

chicken over soup; sprinkle dry onion soup mix 
on top of chicken. Seal pan with foil. Bake 

at 325° for 11-2 hrs. 
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| CHILI BURGERS 
Friz 


a med. onion ١ 3 T. ketchup 

2 1b. hamburger 2 t. mustard 5 

l t. salt Wate Soto. cia 

A. can chicken gumbo soup E e E" 


mix until m add salt, soup, ketchup and mus 
e 


Fry onion in grease until cooked. Add hamburger arm 
and mix well. t simmer for at least hr. $ 


CHILI BEANS 
To leftover chili burger add 1 can chili þeans, warı 





CHILI BURGER (My own-better) 


2¥ lb. hamburger (or package) 

1 med. onion (or minced dried onion) 

Brown hamberger, salt and pepper. Add shake or two of garlic sal 
2 cans chicken gumbo soup 

l can water 

4 T ketchup 

2 t. mustard 

1 (15 oz.) can spanish style tomato sauce 
[6-1 can water 

1 pkg. chili seasoning mix 


or garlic powd 


Simmer 20 minutes. 


SLOPPY JOES (Stirling family renunion) 


Fry together: 

3 stalks celery 

1 tb. Ground beef 
1 green pepper 

1 onion 

1 clove garlic 


Add: 
1/2 c. water 1 t. salt 
1 &. paprika 1 t. chili powder 
] T vinegar 1T sugar 
1/2 t. pepper 1 bay leaf 
Simmer 1/2 hour 
Add: 


3/4 c. ketchup 
1 T. worchestershire sauce 
Simmer another 1/2 hour. 


Chocolate Cherry Cheese Cake 
Submitted by Pat Gardner 


! '4 c. chocolate cookie crumbs 
3 Tbl. butter or margarine 


2 pkgs. softened cream cheese Š 
2/3 c sugar 3 eggs 
1 c. heavy cream 1 tsp vanilla 


2 c chocolate chips melted 
1 can (21 oz.) Cherry Pie filling 
whipped topping 


Combine crumbs & butter press firmly on bottom 9” 
spring pan. Beat cream and sugar, then add eggs one at a 
time, beating well. Add melted choc. Chips, cream and 
vanilla. Beat well and pour into pan. Bake at 350° 45 min 
or until center is set. Cool, Chill, Serve with cherry pie 
filling & garnish with whipped topping. 


Skillet Cookies 

Submitted by Pat Gardner 

% stick margarine 2 beaten eggs 

?4 c sugar / lbs chopped dates 


Melt marg in electric fry pan. Beat eggs in bowl and add 

sugar and dates. Add to marg. Cook slowly at about 220° 
for 7-10 min. stirring constantly. Disconnect fry pan and 

cool slightly. 

Add 1 c nuts, 2 tsp vanilla and 1 c. Rice Krispies 

Make teaspoon-size balls. Roll in coconut.. 


"This kitchen is self-service" 





Party Snacks Gerais Stirling) Warm the following in over, then cool: 

% C. butter 

4C. Kellogg's O.K.'s 

Mr Er. etc. may be substituted for O.K.s, just so there are 5 C. of cereal.) 
1 C. salted peanuts or canned mixed nuts 
Ya tsp. Salt 

Y4 tsp garlic salt ' 

small amount of onion salt 

1 Tbsp. Worcestershire sauce 


= 


| 
| XMAS PARTY SNACKS 


i c. butter 

4 C. kellogss 0.Kts 

l c. thin pretzels 
(Cherrioats, chex wheat 
Substituted for the OK! 
5 c. to basic recipe). 


l. c salted peanuts (or canned mixed nuts) 
à t. salt 


t. garlic salt 


Shake in Small amount of onion salt 
qam. Worchestire sauce 


» chex rice, chex corn may be 
8S or pretzels, just so there are 


Warm in oven, stirring throu 
ients become well mixed 
(I have left out all the salt with just Shaking in a 
Shake or two of onion salt and garlic salt). 


asses, MIT 


o hard bide. d 

ng to prevent soorc 
mitt peanuts. Sti 
T pop corn. Pour into 


















a Ce E sro € HII — 
4 Ce molasses i 
4/3 c. honey ع‎ o 
3 ec. Sugar P LE 4 
me + cq butter Bn, o 


T bs 
5 qt. Poppet com 


سی 










T E 


‘ca i ; 22,58 
En. Io 7 + Cook to- 
(M: lesséss:gugar, honey karo, butter. ,0 
E ra poil (howe Beli) Stir frequently during lest ae 
cooking to prevent scorching, Remove from hsat E 
Sadd-@eenvts. Stir lightly. Pour over popoeeogn. "2 





Mato flat pan. a = 











le. peanuts . 
. — 8 qt. poppedoec 
(can add a little more) © 









es: ee - —- 
PANUT BRITTL® f 
: 2 (a E 
2 C sugar Sc. raw peanuts zin 
l e. Syrvp 13 T. butter oi 
i $C. water $ t. sakt 
2 & vanilla 2 t. soda 


Combine sugar, sirup & water and stir until 1 (Betts 
Boil with lid on for a few minutes to wash gra down. 
Cook until spins a short thread when dropped from a 
spoon. Add 1 c. raw peanuts. Stir until candy turns 
a ‘light golden brown, with a wooden spoon continusously 
. (about 305 ) Turn off heat & add in order, one at a tim 
*' butter, salt vanilla, and soda. Pour into buttered © 
cookie sheet to cool. Dom not spread or jar. (Have 
putter, salt, vanilla, and soda all ready and measured 
before you start. 
ee 


> 
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-melt-in-the-mouth-caramels- 
Mary Jane Blake 


1 cup butter 

116 brown sugar 

Dash of salt 

1 cup light corn syrup 

1-150z can sweetend condensed milk 
1t vanilla 


Melt butter in a heavy 3qt saucepan. Add brown 
sugar and salt. Stir until thoroughly combined. 

Stir in light corn syrup, mix well. Gradually add 
milk, stirring constantly. Cook and stir over 
medium heat until cnady reaches firm ball stage. 
(245 degrees on a candy thermometer) about 15 
minutes. Remove from heat. Stir in vanilla. Pour 
into buttered dish. (I use a cookie sheet with sizes) 
Cool and cut into squares. Makes about 2-1/2 
pounds. You can also wrap in pieces of wax paper. 





Peanut Butter Cups 
(Ellen Savage) 


2 8-0z, Hershey Bars (milk chocolate; 
2 cups chunky peanut butter 

1 square butter or margerine,softened 
13 - 5 cups rice crispies 

2 1/5 cups powdered sugar 


Melt chocolate slowly. Mix remaining 
ingredients together, adding rice 

crispies last. Mix with hands (messy), 

Roll into small balls (melon baller or small 
icecream scoop helps). Dip into melted chocd- 
late. Cool on waxed paper. Place in fridge. 
Gan be frozen and are best made a day ahead, 
Makes lots, 





SESS FUNG 
سيت‎ 


m 


4 
i 


im a large bowl place the fol! 
ingredients i ; 
3 pkgs. chocolate chips (iargs) 
Me lb. butter 
2 cups pecans 


L teaspoon vanilla 


owing 


In a large saucepan place the follow. 
ingredients: 

à 1/2 cups sugar d 3 

j large can condensed milk 


Boil 15 mivutes exactly. (don't count 
any time the his is not actually 
boiling.) Place over the chocolate 
chip mixture, blend until smooth and 
nour ints a 9x13 buttered psn» 






OUHITOEREOECVUSTA 


(Canad ) 


NEVER FAIL CARMELS 


1/2 1b. butter 
1 1/2 c. Karo Syrup 
1 Can Eagle Brand Milk 


2 C. Sugar 
Pinch Salt 


Bring to boil. Cook to firm bali. Add 1/2 t. Vantll 
Add nuts if desired. Pour into buttered pan. 





-FUDGE- Mary Jane Blake 


3- 70z Hershey Bars (king size) or plain bars and 
add walnuts instead 

2 cubes of butter (1 cup) 

1202 or 1 bag of milk chocolate chips 

4 cups sugar 

1-120z can evaporated milk 

2T vanilla : 

5 cups miniature marshmallows (first measure out 
2 % cups and put them in the freezer while you are 
making the fudge) 


In a big glass square pan break up the hershey bars 
into 2” squares, add chocolate chips and butter 


5 | | کو کے ديل 


lc Then add vanilla and stir it in. let the fudge cool 


~~] Spoon. Pour into your cookie sheet pan (jellyroll es 


(Canat) 


NEVER FAIL CARMELS 


. Sugar 
1/2 lb. butter B Suga 
1 1/2 c. Karo Syrup 
1 Can Eagle Brand Milk 3 


i . Vanilla. 
Bring to boil. Cook to firm ball. T 
e nuke if desired. Pour into buttered p 





On stove in pan over medium heat, bring to a boil -4 
and cook 7 minutes while stirring the following — 
ingredients: (the mixture should thicken up during 

these 7 minutes of cooking) D 


Sugar —S— 
Evavorated milk 
2 % cups of marshmallows (unfrozen ones) 71 


Take mixture off the heat and pour over the e 
chocolate bars, chips and butter mixture in the 
Be 07 glass pan. Stir until the mixture loses its gloss. 3و‎ 


Somewhat so it isn't hot hot, and then add te2* | —— —— -— 
cups frozen marshmallows. Stir in with a wooden 


pan) 
ص‎ 


Refrigerate 2 hours before cutting. ENJOY! 


CHRISTMAS BREAK FAST RING (MYRLA) 


2 PKG. OR CAKES OF YEAST 2t. SALT 

V, C. WARM WATER V, C. SHORTENING 
1 YC. MILK 2 EGGS 

V, C. SUGAR ABOUT 7 C. FLOUR 


IN A LARGE MIXING BOWL, DISSOLVE YEAST IN WARM WATER. 
SCALD MILK. STIR IN SUGAR, SALT, AND SHORTENING. COOL 
TO LUKEWARM. COMBINE WITH DISSOLVED YEAST. STIR IN. 

— —EGGS AND HALF THE FLOUR. BEAT WITH SPOON UNTIL 
SMOOTH. ADD ENOUGH REMAINING FLOUR TO MAKE A SOFT 
DOUGH. TURN ON LIGHTLY FLOURED BOARD. KNEAD UNTIL 
SMOOTH AND ELASTIC, ABOUT 5 MIN. PLACE IN GREASED 
BOWL AND COVER. LET RISE UNTIL DOUBLED IN BULK. PUNCH 
DOWN, LET REST 10-15 MIN. DIVIDE DOUGH INTO THIRDS (OR 
HALF). ROLL EACH INTO 9 X 16” RECTANGLE. SPREAD WITH 2 T. 
SOFT BUTTER (OR MORE). SPRINKLE WITH % C. SUGAR, 1 t 
CINNAMON MIXED TOGETHER AND % C. CHOPPED NUTS. ROLL 
UP JELLY ROLL FASHION. PINCH EDGES TO SEAL. PLACE IN 
RING ON GREASED BAKING SHEET, SEALED EDGES DOWN. 
MAKE CUTS 2/3 THE WAY THROUGH RING AT 1” INTERVALS. 

LET RISE. BAKE AT 350 FOR 20-25 MIN. WHILE STILL WARM, 
FROST WITH CREAM CHEESE FROSTING. 










ee ae ka t anye E 
` CHRISTMAS BREAKFAST RING t ) : 
r e 


s yeast 2 t. salt 
Y ca shortening d. 
2 eggs 
“about 7 cup: flour a 
dissolve yesst in warm water. Scald milke `| 
ana shortening; cook to jukewarm. Combine 
t. Stir in eggs and half flour. Best with 
ugh remaining o make a soft dough 
M. Kneat until smooth amd elastic, «bout 
and cover. Let, rage until doubled in 
| s min. Divide dough into thirds- 0 
Sgpread with 2 T soft butter. sprinkle 
t inmamon mixed together and ^ €. chopped 
mts o jelly roll fashion» Pinch edge to seal. Place in 
“azensed baking sheet: sealed edge down. Joinz# ends 4 á 
esl. With knife or scissors, make cuts E thirds Or 
Bene at 1 intervals. Let rise. Bake at 22€ 


prin fresh gio D Sea PME FT 





















spoon until smooth 
Turn on lightly 
5-8 sin. Place à 
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CLASSIC CINNAMON BUNS 


MAKES 12 buns PREP 20 minutes 
RISE 21, hours BAKE at 350° for 40 minutes 


1 cup milk 

1 envelope (¥ ounce) active dry 
yeast 

Y, cup warm water (100° to 110°) 

3 tablespoons granulated sugar 

2 largeeggs 


¥% cup (25 stick) unsalted butter, 
melted 


42 to 5 cups all-purpose flour 
Y? teaspoon salt 
FILLING 


Ye cup (1 stick) unsalted butter, 
softened 


Y% cup granulated sugar 

1 cup packed light-brown sugar 
1 tablespoon cinnamon 

1 cup coarsely chopped pecans 
GLAZE 

2 cups confectioners’ sugar 

1 togtablespoons milk 


® Heat milk in a small saucepan over 


medium heat until it just begins to boil. 


Remove from heat and let stand until 
cooled to room temperature. 


@ Meanwhile, sprinkle the yeast over 
the warm water in a large bowl. Add 

1 tablespoon of the sugar and let stand 
until foamy, about 5 minutes. Beat in 
the remaining 2 tablespoons sugar, 
eggs and butter. Beat in cooled milk. 


@® Gradually add 4 cups of the flour 
and the salt, scraping down side of 
bowl, until a soft dough forms. Turn 
dough onto a floured work surface. 
Knead into the dough as much of the 
remaining flour as necessary, adding 
more if too sticky. Knead for about 
10 minutes until smooth. The dough 
will be soft. 


@ Grease a large bowl. Place the 
dough in the bowl. Cover with plastic 


wrap and place in a warm spot until 
doubled in size, about 1% hours. 


(8) Coat two 9-inch round baking 
pans or cast iron skillets with 
nonstick cooking spray. Line bottoms 
with waxed paper; coat paper wi 







8) Punch down dough. Roll out dough 
on a lightly floured surface to an 18 x 
12-inch rectangle. Spread the butter- 
sugar mixture over the dough. Sprinkle 
with nuts. Starting on one long side, roll 
up jelly-roll fashion and pinch seam 
to close. 


@ Cut crosswise into 12 generous 
1¥2-inch pieces. Arrange 6 pieces, 
cut-side down, in each prepared pan. 
Cover with plastic wrap and let sit in a 
warm spot until buns double in size, 
about 30 to 45 minutes. Or cover tightly 
with plastic wrap and refrigerate until 
the following morning. 


Heat oven to 350*. Uncover pans 
and bake buns until they are golden 
brown and bubbly, 30 to 40 minutes. 
Transfer to a wire rack and let cool 
10 minutes. 


ge rT sugar’ 
and1 tablespoon of مطل ابوروا لزج عد‎ . 
more milk ry,to makea ` 

smooth glaze. Drizzle glaze ontop of ' 
buns (about % cup per pan) and serve. 


PER BUN 554 calories; 21 g fat 

(9 g sat.); 8 g protein; 

86 g carbohydrate; 3 g fiber; 

128 mg sodium; 68 mg cholesterol 
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ROLLS (Mom Whitmer) 


* 
< Tbsp. yeast 
1 cup water Mix together 


2 tsp. sugar 


Mix: 3 

6 eggs, beaten b s 2 cup scalded milk 
2 Sq. margarine : 1 eup sugar E 
? tsp. salt - dec 8 cup flour 


Mix all ingredients well. Let Set 2 or 3 hours, 
Make into rolls let rise ang bake. (350), : 





ete’ hath ae the Fit A Carol Whitmer 
SUNMAID mln OATIES COOKIES 


2 CG. tour 
1 ce margarine -f salt 


eo rU mr, 3/4 c. sugar Žž 
7 Eom E A 
l.c. raisins 











F Pree e 
= 1ل‎ psu M 

and vanilla. Stir in flour, salt, baking soda 
and oats; mix well. Stir in raisins. Drop by 


i blespoons onto light greased-baking sheets. 











Lewes 
Lion Ji he tis / of Carol Whitmer 
COCOANUT OATMEAL COOKIE 


2c. brown sugar 2 t. baking pow 
mil ce. fat l t. soda 

2 eggs ^. 4 C. quick oats 
ZU^ 1 t. salt T ee Cocoanut 




















Valentine Cookies (Ellen) 
2 c. Flour 
$ +. salt 


2 t. Baking Powder 
Sift together 


2/3 c. shortening 
2/3 c. sugar 

2 eggs 

yl Zi vanilla 

EE +. lemon 


— — COOKIFS- 
et: shortening 
: C. brown sugar 
2 eggs inn 
14 c. flour ! 1 
t. soda 
1 ts, Salt É 
l3. nuts 
vanilla & Maple? nord e 
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p 5 FROSTING FOR COOKIES 


MON Fm مح لاحم‎ —À م‎ me 





1 c. powdered sugar 
l T. bu*ter 

+c. milk 

cocoa 


GINCER BREAD MEN 


1 ©. shortening 3 +. baking powder 
1 c. molasses l t. ginger 

l c. sugar ] *. nu*meg 

2 eggs à c. milk 

2 c. flour 


Cream shortening, add molasses & sugar, add 
eggs, add dry ingredients, add milk. Roll 
$ " thick, take cut with cookie cutter, 
Bake 15 min in hot oven. 





" or ANNE GOOETES Aap teen Bentley) 
¥% c. shortening X ge J Leu n 
lc. sugar , i 
l egg و‎ 
l c applesauce or bananas 
l t. soda ; 
Ye t. cloves lx c. raisins 
% t. nutmeg l c. nuts (use these if apple 
Ye t. salt sauce) 


~~ Ss 


? t. cinnamon 


Cream shortening. Add sugar, add eggs, add applesauce 
(^ut soda in applesauce) or bananas. Stir in dry 


ingredients. Bake 350° 15-20 rin. 





COOKIES ^ 


là c. graham cracker crumbs 
1 a ae E 

pkg. (1 c.) semi sweet choc. chips 
l pkg. (1 c.) butterscotch chips : 
l c. chopped walnuts 


Mix well & pregs into well ereased 9" 
30-35 min. 350 . Cool 45 min. TN Qmd 
Cut into 13" sq.s (makes 86). : 


L t ai‏ ج س س جي ج 





Sour Cream and Spice Cookies 
3 C. sifted cake flour 
1 tsp. baking soda 

1 tsp. cinnamon 

¥, tsp. cloves 

¥, tsp. nutmeg 

V, tsp. salt 

Sift flour, soda spices and salt together 3 times. Cream shortening with 

ll. Add dry ingredients alte 


and fluffy. Add eggs and vanilla and mix we 
cream in small amounts. Mix well. Drop from teaspoon onto greased b 


bake in moderate oven (350 F.) 12 minutes. Makes 40. 
CRUS AM HE 


== Ez ج‎ 


3/4 cup shortenin 
9 ) 
l cup brown sugar REM 
l egg 
l tsp. vanilla 
2 cups flour 
2 tsp. baking powder 
1 cup chopped walnuts 
powdered sugar 





(The American Woman's Cookbook , " 
. 1/3 C. shortening 
2 C. brown sugar 
2 eggs well beaten 
1 tsp. Vanilla 
2/3 C. thick sour cream 


UM E ng with sugar, egg, vanilla 
"Ud aking powder and nuts. Roll 
RUM into balls about the size of walnuts 
a dod oe dene ae sheet 8-12 min ١ 
^ i i i "wi 
Ere ds e still warm sprinkle with 





لس تيت 


Maple Butter Cookies 


3/4 C. Butter or m $ : 
argarine 
1 e 3/4 ts i 
gy Brown Sugar, packed 3 EO a 
c 

2 Tablspoons milk NSE rera 

Sp vanilla . Raisins 
15 Cups flour À ; na o ERETON chip 

e. uts 


Bake at 325? for 15 min. 


BR. HETE 
Heime uus T 
DATE BALL NO-BAKE COOKIES 

In electric frying pan: 


ITE ue Sugar 
1 C. butter bring to boil until it "pulls away 


l pkg chopped dates (2 c, approx) , uew Ax da 
Add 6 cups rice krispies 


Cool, form into balls, roll in Coconut. Makes approx. 50 


E us PECAN MELT A' WAYS 
E pecans l c. cake flour 
X c. butter l t. vanilla 
* Sugar Chop nuts fine-mix with flour, 


Cream butter until SOft, add Sugar and vanilla, Then add sm 
nuts and flour, Blend until mixture holds firmly together, 
Form into small balls, Place on baking sheet, flatten sligł 
Bake 400°for 12-15 min, Roll in Confectioners Sugar imm- 
ediately on removing from oven, Place on rack to cool, 








("OATMEAL CHOC. CHIP COOKIES | WARE) 


f €. brown sugar - TI I1/8-e. flour 
I5 c. white sugar |. — à t. salt- Y 
21 e. shortening l> Ë soda : 
V2 t. vanilla $1 ts rolled cats 
62 eggs (51 pkg. choc. ehips 
I$ ec. walnuts 
Bake $75 ° 
| 
| m 





DATE BALL NO-BAKE COOKIES 


In electric frying pan: 
11/2 c. sugar 


1 : 
C. butter bring to boil until it "pulls away" 
l pkg chopped dates (2 C, approx) 


Add 6 cups rice krispies 


fram sides 


Cool, form into balls, roll in coconut. Makes approx. 50 











gy t be evar sage Cooke ين‎ 


1. Heat oven to 375°F. Crisco in large bowl. Beat at medium speed of 


a, Cookies 2. Combine sugar and Butter Beat well. 
ay js copsC&HGramiated 2. Combines blended. Add eggs, syrup and vanilla. 
AS eet ng power, baking soda and salt, Add gradvally to 


out with floured cutter. Transfer to 
Sprinkle with decors, or leave plain to frost when cooled. 
6. Bake at 375°F for 5-9 minutes, (bake smaller, thinner 
closer to 5 minutes; larger out-outs loser to 9 mite): 
Cool 2 minutes on baking 
DON'T OVERBAKE. E Rd FOR 











Chocolate Chip Cookie Delight: 


Baking 
COMBINE flour, baking soda ar 


Makes about 4 dozen cookies 3/4 cup packed brown sugar salt in small bowl. Beat butte 

sugar blend, brown sugar ar 

1 teaspoon vanilla extract vanilla extract in large mixer bo 

2 1/4 cups all-purpose flour until creamy. Add eggs one at 

2 large eggs time, beating well after each adc 

1 teaspoon baking soda tion. Gradually beat in flour mi: 

2 cups (12-ounce package) ture. Stir in morsels. Drop E 

1 teaspoon salt Nestlé Toll House Semi-Sweet rounded tablespoon ont 
Chocolate Morsels ungreased baking sheets. 


1 cup (2 sticks) butter, softened 


BAKE 9 to 11 minutes or un 
golden brown. Cool on bakin 
sheets 2 minutes; remove to wir 
racks to cool completely. 


Nutrition information per servin 
(1 cookie): 110 calories, 60 calc 
ries from fat, 7g total fat, 3.59 sa 
urated fat, 15mg cholestero 
85mg sodium, 13g total carbohy 
drate, 1g fiber, 8g sugars, 2g prc 
tein 





MRS. FIELDS COOKIES 


Cream together: 2 Cups Butter 
2 Cups Sugar 
2 Cups Brown Sugar 


? Add: 4 Eggs 
2 Tsp. Vanilla 


Mix Together: 4 Cups Flour 
] 5 Cups Oatmeal (Put small amounts into blender and 


blend until it turns to powder. Measure 
first, then blend.) 

1 Tsp. Salt 

2 Tsp. Baking Powder 

2 Tsp. Baking Soda 


i i i i 8 oz. Hershey bar (gra 
Mix all ingredients together and add a 24 oz. bag of chocolate chips, one 8 ¢ t 
or 3 cups apes Mi Bake on an ungreased cookie sheet. Bake golf ball sized cookies. Pla 
inches apart and bake at 375 degrees for 15 minutes. The recipe makes 112 cookies. 


بيه اذ ب 
A QL AY‏ 1 
Buttermilk Sugar Cookies \ 3‏ 


1/2 e. butter or margarine 
c. sugar 


eggs 
c. buttermilk 
tsp vanilla, 


ae. flour 

l tsp soda 

1 tsp salt 1 
1/2 c. shortening 


HENN 


. Add 
Cream shortening, butter, TEST aren E 
remainder of ingredients. ee NUT 
out and cut. Bake at 375 to E 


OVER BAKE. 


Very good for filled cookies or frosted with 
icing. 













x $25,000 SNAPPY TURTLE 
Senior 1st Prize Winner in Pillsbury's 4th Grand Nc 
1 by Mrs. Peter S. Harlib, Ch ag 

t 350° F. for 10 to 12 minutes. 55 1 


r... cups sifted Pillsbury’s Best Enriched 
_ Flour** : ; 


` J4 teaspoon soda 
M teaspoon salt ١ x 


-34 cup butter or other shortening and , 
tage tray packed brown sugar, cream- 
ee 3 


folk; beat well. (Reserve white.) i Bake... 
teaspoon | h's Vanilla 

teaspoon French’s Maple Flavoring 
ury's Best 











ful of dough fo 
unbeaten egg wh 
..in moderate oven 
p2 minutes. Do not overbak 
i : generously. $ 
Enriched Self-Rising Flour (sold in parts of the south), omit soda and salt. 


, po 
Chocolate Frosting 
aerials goat Remove iom 


ec En Y 


SY n = عت‎ 









1/4 cup margarine 
1 package (10 02.) regular marshmallows or 4 Cups miniature marshmallows SERVING SIZE: 1 Bar with Chocolate Chi 
: M SERVING SIZE: ips (53 grams) 
6 cups ffáAfrp pis? COCOA KRISPIES? cereal Calories 290, Calories from Fat 63, Total Fat 7 g 
3/4 cup graham crackers, cut or broken into small 1/2-inch square pieces (10%), Saturated Fat 1.5 g (8%), Cholesterol 
Topping 5 mg (2X), Sodium 260 mg (11%), Total 
1/2 cup semi-sweet chocolate chip morsels 


Carbohydrates 53 g (18%), Dietary 
1/2 cup miniature marshmallows 8 (0%), Sugars 39 g, Protein 


3 g, Vitamin A 15%, Vitamin C 1595, 
Calcium 0%, Iron 10%, 
1, In a microwave - safe bowl, heat margarine and marshmallows at HIGH 


for 3 minutes, stirring after 2 minutes. Stir until smooth. Yield: 24 bars 
2. Add © COCOA KRISPIES® cereal and graham cracker pieces, Stir 

until well coated. Put mixture into 13 x 9 x 2-inch pan coated with cooking spray. 

3. Topping: Sprinkle chocolate morsels and 1/2 Cup miniature marshmallows on top. 





QS hat n entren SEVEN LAYER COOKIES 
4 lb: margarine 
2 pkg. graham (24) craekers 
6 oz. pkg butterseoteh ehips 
12 oz. pkg ehoe. ehips 
l e. eoeoanut 
l e. nuts 1 
2 eans Eagle Brand eondensed milk 


Melt butter in baking pan in oven or stove, Layar other 
ingredients in order given. - Bake 25 min. at 350 - 





HERMITE 


2 e. U&I brown sugar iit fe 

l c. shortening 1 eae 

l e. sour cream i e. Beets 
re, — E E 
ES 2 +. cinnamon 


row Sift four: 
rtening and brown sugar. Add eggs. Si 
wee a amy Add alternately with sour crop. 5 
prep by teaspoon on greased cookie sheet. Bake at 3 


for 12-15 min. 


| 4 * Y € 
iis. as . .~.. BROWNIES RAG الى‎ ooa 


2/3 c.-fiour 

1 t. baking powder 

4 t. salt 

melt 2/3 c. shortening 
t. cocoa 

2c. sugar 

4 well beaten eggs 


Beat eggs--add sugar--add melted shortening 
and chocolate. Add dry inrredients and 2 t 
vanilla. Bake in pan at 375° for 25 min. 


Brownies (Ellen Savage) 

Mix together: 

2 C. sugar 

2 C. flour 

1 tsp. Salt 7 

4 (more if you like) T. cocoa 

1 C. oil 

1/8 tsp. Milk 

4 eggs slightly beaten (or 3 eggs and %4 C. milk) 

1 C. broken nuts 

Spread this on prepared cookie sheet about 10 x 12 inches, % inch thick. Bake 15-2¢ 
minutes at 350 F. Cool and ice with your favorite i icing or cut in squares and roll in 
powdered sugar while warm. 












-4 cup. soft marj. 


=% cup:brown sugar 






Mr Est 










-ips balls, (sticky) ah into stent beaten 










n- enter of each. cookie. Bake on ji for 102 to a2 min. 


fer of each ‘thumb j print. 








——]7— — 
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m fre? arg SUGAR COOKIES (MOM) 


1/2 C. shortening 1 3/4 G. flour 


1/2 C. sugar 1/4 tsp. salt 


1 egg 1/2 tsp. soda 


1/2 tsp. vanilla 2 tsp. baking powder 


1/4 C. milk 
Cream sugar and shortening, add egg add milk and 
Chill 45 mon. roll and bake 400 


flour alternately. 





for 10 min. 
Fo He امم‎ | "NE Loi TEC BBX | 
! 

é p SNOW BALLS ذا‎ uay Newa 
1c. flour J 3/4 € sugar ١ 
ł c. powdered sugar E 271 flor. RU 
d c. butter 3 T lemon juice 

eggs i t. baking powder 





Stir together flour and powdered sugar, cut in butter 
until mixture clings together. Pat in ungreased 8x85 
pan. Bake 350 10-12 min. ستمصسو)‎ ) : M 







Beat eggs, add granulated sugar, lemon juice, beat 
until thick & smooth 8-10 min, stir 2 T flour 
powder, add to egg mixture & blend until mo: 
Pour over baked layer. Bake 350 20-25 min. 
powdered sugar over top. Cool. Cut into bars 


^u o‏ ع )رج 
SAM V.S.‏ 


P- 
e 





SNICKERDOODLES 


l c. shortenin 
8 
lÉ c. sugar 


2 eggs (mix before you put in the others) 


2 €. cream of tartar ^ 
l t. soda 

% t. salt 

2 3/4 c. flour 


Mix Shortenin 
a 8, Sugar, and ergs i 
ie e and stir in. Chill Pai 
5 size of a walnut Dip i i 
* ^1p in mixture of 2 T, sy 
. gar and 


l t. cinnamon. Plac 
3 * e on greased 
abouti5 min. Until bom ae dr net Bake at 300° for 


ight and fluffy. Add à 
ut an hour or so. Roll 


— "T wussapie i J PE! añ SEEM Uc 
| fai GEN FILLED C, ac ILES 
Ge C Flour 
مك ه5 .م 15 0و7‎ 
26 L pon TENi NG 
ac Whi TE 1c BYoWN SUEAA, 
IDe SALT miy Iwé- PEE 
éS MAKE wT? M Roll 
d FiBS Mik [pot ?w FfEEZAFR, | 


L/^| usr ^S dESIR FD: 
"beca SLICE ¥ PUT Pire 








T ER rand 


AS Piece; Sy} Shantou 


| cap Powe Leggs 
A cnn E “د ع‎ 
Va + b 
GUGA 
cre 
| ax a 








Wu as 


Ff kiN dh 

2 Cups Ground F^ 

Sug ^F 

Va ,. WATE f 

9 TBS. Flo¥R 

| Tsp VAY: 
“Nurs IF DESIRED 
1 ADD 9CUuf$ BE To aged 


ك 4 5 5 | بم 


Qua Uca On (a BOI Odd Seige” 
et d o alime UFR o AU TET na. 
e to Sm And Suge Sto NO 
a Le + atime., Mo ued, 
Oi bra ard Agtoine, Mus weir, te 
Da Peu o Cookie shat. 
Que oc SUA Be [0-2 murty 
Maske. jon dogo Cooke. 








oven 250° Qx$r2 p^ 
20 min crust 
AS mi^ toppings 





دعسم عن جمد < LOO LANO‏ 


MAD BODO DS NNT (MALE N‏ وعد 
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NA urhe : 5 w W $3 x 
bee oa 2 Eggs "eT Cei ii 
| 2 tsp. Soda 2 tsp Nutmeg 2 يي‎ Mug 
1 tsp Salt - 35 C. Flour 2 Tsp Cinnamon Sauce 
2 gapti ck Oats 2 C. Raisins 2 C. Choc Chips 
Nn ١ 


š à , 
Ceeam sugar & shortening until fluffy. Add eggs. Stir 
soda into. eaauce and add alternatly with sifted dry 
ingredients? Mix well. Add raisins, oat#, & Chocole ۰ 
chips. Drop by teaspoon on buttered cookie sheet and ih 
bake in 350 degree oven until slightly brówn, about 8 0 





to 10 min. : == r 
r5] s. 8 5 j 
ai £ ! 4 7 
I Pus 


Triple for 9/13 pan 
4 PECAN BARS (Susan Savage) 


1 c. pecans 

l c. brown sugar 

% C. flour 

1/8 t. salt 

1/8 £t. baking soda 

3 T melted margarine 
2 eggs 


Melt Margarine in baking pan. Mix everything else 


and pour over melted margarine. 
Bake 350 for 30 min. Cool. Top with Powdered 


sugar. 
NA \Ay ° Quy 
Oatmeal Cookies S m U m 
Twes shortening 2t. baking powder 
116 c. brown sugar l t. cinnamon 
2 eggs SE] t. nutmeg 
e. milk 3 c. rolled oats 


lX c. whole wheat flour 
X t/ soda 
Nuts, raisins & choc. chips as desired. 


—— > -_ — — 
Recipe: Marshmellow Cookies by Mary Jane Bleak 

3 1/2 c flour 1 tsp soda 2 tsp baking powder | tsp salt 

2/3 c cocoa 1 c shortening 2 c sugar 2 eggs 1 c milk 

1 c nuts 2 tsp vanilla 


Bake 375 degress 8-10 minutes 
cut marshmellow’s in half place cut side on baked cookies put back 


oven until marshmellow are puffed 2-5 minutes, cool. 
Frost with your favorite chocolate icing. 
| use 2 pds powder sugar, 2 cubes butter, vanilla, cocoa, makes mor 


enough. 





le 
——M— —— ÁÁ 


NUTMEG MELTAWAYS 


VM cip A butter (no substitutes) 4 
d أ‎ softened - AS i 
1/2 cup sugar Î. . 23 
1 teaspoon vanilla ‘extract > : ur 
2 cups all purpose flour 
3/4 cup ground almonds (about 3 ounces) 
toasted 
1 cup confectioners’ sugar 
1 tablespoon ground nutmeg 
In a mixing bowk cream butter, sugar and 
vanitka. Gradually add flour: mix well Stir 
almonds Ahape into | in balls place 2 in ape 
on ungreased baking sheet Bake at 300 (o^ 18- 
minutes on until bottcw ~e Lightly browned. 
cook on racks. Combine confectioners! sugar 
and nutmeg gently roll on cooked cookies 
án Sugar mixture 2 AN 
Yield about 5 dozen. 


3 5 





DREAM BARS 
Part I. 5 
l c. butter or oleo 4 
LB c. brown sugar 
2 c. flour 


Mix with fork like pie dough. Pat on large cookie sheet. 
Bake at 375? for 10-12 min. | 
| Part LI. 8 

4 eggs 

2 c. brown sugar 

3 c. cocoanut 

2 c, nuts . 

À t. salt | 

2 t. baking powder / s de s 

l t. vanilla Pa - 









FILLED RAISIN BARS Carol) 


» 1c. gróund raisins 

J 1/2 c. water ` i ¥ 
3 | 1/2/c sugar 

REGE t. vanilla 

+ Mix and boià 5 min. 


e 


1 c. brown sugar? 2 c. &oatmeal 


T t. salt 

2 c. flour 

1 $. soda. T 
Melt 3/4 c. butter “=  . 14 ~“ 
Press half crumbs in bottom ọf gs. 


ren ut in fil 
ainder of cyumüs on top. Bake 300° 30 min, P» Put 
Le AMI Dash. | تو‎ 


"WE. Lll. ML Ld 





COCOANUT CHgws (Hospital) J 


lc. butter SY 


c. sugar 
2 C.. flour 


Mix & press in pan & bake 15 min. 


2 eggs i 
l c. brown sugar t. salt 
& Ll. flour t. vanilla ^ 


M. t. baking powder c. chopped nuts 


C. cocoanut 

Beat eggs, add rest of ingredients & spread 
over top of hot crust. Bake 20 min. Cool & 
cut into bars. 


tob toj tO] TO 


E oc ——————————— HÓÓ — a" a 


NAME—— ROOM No. 
ADDRESS———— CAGE 


P.R.CO., BERWYN, ILLINOIS—51225-968-500 


ADMITTED DISCHARGED DOCTOR HOSP. NO. 
—_—_—_—_—_ ———— | ا‎ 


Beat eggs, sugar & vanilla together, Mix flout, salt & 
baking powder. Sift over cocoanut & nuts. Mix|with egg 


mixture. Pour over fifst part. Bake at 325° for 20 min, | 
Cool and cut into bar$. 
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NORA 
| Seasons Greetings from the kitchen of: {® 
. * 






E 









BA a3 


Makes 











CCELI LÀ 
| . ^ vare Pan. 
oe fie EL Yow Sugar g او‎ 
d WA Floor, wakaq soga and a -— 
Add walnuts. Spread mn pan on 

" 1e-A0 "mun | 
ie wu soft m Cenk, when 


+aktn from oven 
(ool in pan | 
wakes Ilo Anh Mom 


. ____—-angervatmeal Cookies F 


cup shortening 
cup sugar 
cup packed brown sugar 
eggs 
teaspoon vanilla 
teaspoon salt 
cups sifted flour - 
teaspoon baking powder 
teaspoon soda 
cups quicked rolled oats ۴ 
cups dry cereal, presweetened or plain 
cup flaked coconut or nuts 
M up milk x 

Cre a Goteni and sugars. Stir in eggs, va 
alt. Sift flour, baking powder and soda; 
emaining ingredients; stir to blend. TER 
oonfuls onto greased cookie sheet. Bake a 
for 10-12 minutes. YIELD: 6 dozen 











cookies. 





79 JUMBO RATSIN COOKIES  ( "ry "Wnippie] — 
~ a ae n 

Add 1 cup water to 2 cups Sun Maid Seedless Raisins 
and boil for 5 minutes. Cool. Cream 1 cup shorten- 
ing and add 2 cups sugar. Add 3 eggs and beat well. 
Add 1 tsp. vanilla and cooled Raisin mixture. Sift 
together 4 cups sifted all purpose flour, 1 tsp 
baking powder, 1 tsp. soda, 2 tsp salt, 1} tsp. 
Cinnamon, X tsp, Nutmeg, L tsp allspice. Add to 
raisin mixture and blend well. Add 1 cup chopped 
nuts. Chill dough. (1 Hr.) Drop by tsp on 
greased, floured baking sheet. Bake in a hot oven 
(350) for 12 && 50 15 min. Makes 60 cookies. 


(Add more nuts and chocolate chips) 






butter ov له‎ a se Mio 


2 ontect ones 7. 
| - T mo a | joa j 
TE oo Medal Flour 
ets 
Ay NU ely e ppt n nuts 


oven Te 00^. A x SER owed Al 
ف ا‎ SUAS ox vanilla. - Werk in hts cle 


nuts until Brace). holds te gar , Shape 
z 3 pur pl 6 عام‎ ci | 


ah dim Ile 





ix ERS ‘BEST — ص22‎ 5 8 
Use me (eon) 


A ' 
Gy 5 B. SUA tu P c . baking soda ^ 


Tt 
3/4. c. packed brown Sugar 1 t. salt (optional) 
k c. granulated sugar , 1 t. cinnamo 
1 egg | ķ t. nutmeg 
E vanin 3 c^ quaker oats 
ez ur; 
2: A purpose flour k t. J 


2 c. raisins à | OMAR 


Heat oven to 375. Drop by ies unto cookie 


1 
Sheet. Bake 8-9 minutes for chemy cookie, 10-11 m 
min. for crips cookie. Store in tightly covered 
container. 


5 : 
- 
=o 





ome SUGAR € COOKIES. (From Colleen Bentley) 


2 cups Sugar | 6 tsp. baking powder 


(2 cups margerine T cups flour 
t6 eggs 4 tsp vanilla 


Cream sugar and margerine, add eggs, vanilla & dry ingred. 
Mix thoroughly, roll or shape. Bake on oiled cookie 
sheet for 10 min. at 375 





bat: Ex Sheet i xj 
Boke JO >See tees of wrt, | set bat 

‘net و‎ ` Wh: le» E vell in confection 

E Cool > Roll in s 4 


Metes about 1 ys Cook es 


^ 


*áramel 'n Chocolate 


Pecan Bars 
from Land O'Lakes 





Crust: Heat oven to 3502 In large mixer bowl, combine all 
2 cups all-purpose flour crust ingredients except pecans. Beat at medium speed, 


scraping bowl often, until well mixed and particles are 


1 cup firmly packed brown sugar fne 25d ibunt. 


I cup LAND O LAKES? Butter, 
ey Press on bottom of 13 x 9-inch baking pan. Place pecans 


1 cup pecan halves evenly over unbaked crust. 


In 1-quart saucepan, combine * cup butter and 4 cup 
Caramel Layer: brown sugar. Cook over medium heat, stirring 
2/3 cup LAND O LAKES* Butter constantly, until entire surface of mixture begins to boil. 
2 cup firmly packed brown sugar Boil 1 minute, stirring constantly. Pour evenly over 
1 cup milk chocolate chips pecans and crust. 


Bake for 18 to 22 minutes or until entire caramel layer is 
bubbly. Remove from oven. Immediately sprinkle with 
chips; allow to melt slightly (2 to 3 minutes). Swirl chips 
leaving some whole for a marbled effect. 
Cool completely; cut into bars. 
TIP: Do not overbake or refrigerate. The caramel 
layer may become too hard. ©Land O'Lakes, Inc. 1998 


ڪج جڪ ڇڪ ج ڪڪ ج > ڪڪ ج Dni‏ 
HAWAIIAN DROP COOKIES‏ 


illa 
2c. flour à ^. van 
2+. baking powder 2 +, almond 
*. salt 
A c. shortening 3/8. c. well co 
14 c. sugar pineapple (crushe 


i c. shredded cocoan 


d salt. 

S ther flour, baking powder, an 

eam dhortentufs sugar, and extracts aso ag 
Beat in egg until mixture is fulffy. Blend in 


t. 
pineapple and dry ingredients. Drop on shee 
Bake 20 min 325° potter of stpred ou hr. 








RECIPE FOR HAPPINESS 


One half cup of friendship 
One cup of thoughtfulness 
Cream together with a pinch of tenderness. 
Very lightly beat in a bowl of loyalty with 
one cup of faith, one cup of hope and one cup of charity 
Be sure to add a spoonful of gaiety that sings 
And also the ability to laugh at the smallest things. 
Moisten with the sudden tears of heartfelt sympathy. 


Bake in a good natured pan and serve repeatedly. 


X 


Compiled and donated by 
DAUGHTERS OF UTAH PIONEERS 
SILVER REEF CAMP 
LEEDS, UTAH 


"the best darn cooks in the county" 
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D ELICIOUS-DESSERTS 


UL TIMATE-TASTE 


wer VERY BITE 


“Recipes fo DIE for!” 


To Serve at DUP Meetings or 


other Special Occasions 

















$ 1b. mershmallows - 
l c. whipráng-«0oPeawm 


2 ۰ 1k 4 $ 
Y 4 pt. sweetened berries 
C. melted butter $ C, sliced nuts T 


nece. ; 


2 b 1 

Roll grhham crackers to fine crumbs and add 

melted butter and sugar. Mix well and pat int 

fat greased paking dish, reserving two T., for 
the top. Melt marshmmllows in top of double 

with milk,‏ اچ ا 
Add cream‏ .001 
whi‏ 
i e has been whipped.‏ 





RASPBERRY DESERT (Pixie - Karen 
oz. pkg. sugar wafers, crushed 
c. powdered sugar 

c, butter 

eggs 

pkg. thawed raspberries 

c. sliced almonds 

13 T. cornstarch 

pt. whipping cream 

Spread 4 crushed sugar wafers on 9 x 13 pan. C 
Cream powdered sugar,butter, & eggs. Dot acros 
crumbs. Sprinkle with 3 c. sliced almonds. Dr 
3 pkg. thawed raspberries into sauce pan. Thic 
juice 13 T. cornstarch. Fold in berries. Sprea 
over top of sliced almonds. Whip à pt. whippin 


DEW NJ WHE 4 


—————————— سس 


RAINBOW BERRY FREEZER PIE (Dixie 


Graham Cracker Crust: 

18 graham crackers 

6 T butter 

2 T. sugar 

Put in refrigerator 45 min until crust becor 

firm. 

1 pt. sherbet (rainbow) 

1 - 4 oz. whipped desert topping 

1/3 c. seedless red raspberry j&m.xpx&adüx 

Spread raspberry jam over crust 

Add sherbert (softened by setting out of 
freezer 15 min before) 

Spread over jam , Add whipped topping 

A 





Ne‏ ت چ ر 

[Dor pe muyhue , = 

garrak AEPA 3752 J2 yon‏ سكسه 
e‏ 2555556 
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pw WV. korn, ogee (Ne) a) N 


Cc MA COME 
Ya AL. ecc حت , ل اميك‎ | 
Tn BOO MAK caet 
opes; eane G ERN, 
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DESCR SE ani- fiut ined: 1 
» OF gzether.-. (ogg ا اج ر وم‎ v 
ldd- rena ining-warshita loo mixtüre and top wi 
E OE 
Ch 


Cut into Squares and S 
LU m 





,, ھا‎ Ae 


geht 
erve. “(16 servings.) 





cream and put 
rest of crumbs, 
Refrigerate, 


on co - Sprinkle on 


Put in freezer, freeze 4-6 ho 
night, 3 


w 
Remove from freezer 20-30 min. 


before servin 


DESSERT (hospital) 


l pkg oramge jello 1: small bottle maraschino 
Z c. hot water Ye ce. pecan or walnuts 

Ye Ce orange juice mandarin oranges (opt.) 

Ye ce. sugar 16 crushed graham crackers 


1 tall cam chilled evap.milk 1 T. sugar 
1 small can crushed pineapple 3 T. butter 


Drain off juice from all fruit. Dissolve jello in water. 
Add sugar and juice. Cool to syrup stage. Whip the chilec 
milk till stiff. Beat jello into whipped milk. Fold im fr 
& nuts. Melt butter and mix into crushed ‘cracker crumbs. 
Put % crumb crust im pan. Pour on jello mixture. Sprinkle 
rest of crumb mixture on top. Refrigerate several hours. 
(other fruits may be used such as fruit cocktail) 
9x13 x 2 glass dish. 









er one eee ee 
مس الات‎ Checse unk) qu) "WAY, be 


at y oov tem rad ups: ') G HT, Stir 
in | can Kbrde axle "Am 
| denas se "y A 


Mik and Yg C le mon) معنن‎ + /h 
= Vanilla Po Loth va A^. Cracker 

— cat " CR l a- Pars: Jo with. 

| ean . ee pared _o berry 3 Filline 


__ Or gre" cow Pre Filling of onets 





PEPPERMINT DESBERT (Dixie) 


2 c. Graham Cracker crumbs 
c. melted butter 

ipt in 9 x 13 pan) 

à c. butter 

1à c. powdered sugar 

Cream & add 3 slightly beaten eggs 

3 sq. semi sweet chocolate (melted) 

Beat until light & fluffy. 

Pour over crust & freeze. Whip 1 pt. cream or 

2 pkg. dream whip. Sweeten to taste. Add food 

coloring to make pink and LG. qiu) 

1 pkg. minature marshmellows. 4 


er choc. mixture 
Sorosi Ea crushed peppermint over top & free 





De - 
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APPLE CRISP 
j Topping: 
3 c. dehydrated apple slices 1 c. sugar 
4 c. water ع1‎ Boe 
] c. sugar 7^ t. salt 
1 34 t. cinnamon 4 c. soft butter 


1 V5 t. salt , 

t. Mix 
ili Remove from hea 
i ices to a boil in water. tres: Spread 

Bg apes EA, and salt, and stir into apple دن يك‎ a 

B Sin BX8X2 inch pan. Sift sh عار عد‎ ted Spread 

mixture 5-6 is as fin 

salt. Cut in butter untill mitre Bake at 400 degrees for 


: e apple slices. 2 eam, or ice 
ak he tes EUN warm or cold with milk, cr 
about 30 mt $ 


cream, if desired. 


Serves 12-18 


STRAWBERRY DESSERT (Carlyle School) 


Jê c. brown sugar lc. sifted flour 
* c. chopped nuts Yc. butter (1 cube) 


Combine brown Sugar, flour, and nuts. Press into 13 by 9" pan. 
Bake at 400° for 20 Minutes, mixing every four to five minutes. 
Cool. Crumble and remove one half mixture from pan. Line bottom 
of pan with remaining mixture. 


FILLING 
1 package (8 oz) cream cheese 2 pkg. dream whip whipped 
l c. powdered sugar Remainder of crust 
8 l pkg danish dessert l pkg frozen strawberries 


thawed 


Beat dream whip. Fold in softened cream cheese and powdered sugar 
Blend well. Your over crust and spread until smooth and level. 


Sprinkle remaing crust mixture over cream cheese mixture. 
Cook danish dessert according to directions. Add strawberries. 


Carefully pour over cream chesse mixture. Cover and chill 2 hr, 


PEACH COBBLER 


. Mix crumbs, 


2-3 C PEACHES SLICED 
2 TSP. GRATED LEMON PEE 
3 T. LEMON JUICE 

2 T. TAPIOCA 

1-1/2 C SIFTED FLOUR 
2 TSP. BAKING POWDER 
1/4 TSP. SALT 

1 EGG BEATEN 

1/2 C WATER 

2 T. BUTTER 

1/2 C BUTTER 

1/3 C MILK 

3/* C sucaR 


PLACE PEACHES 


WITH LEMON JUICE, LEMON PEEL & TAPIOCA. 


FLOUR, BAKING POWDER & 
TO FORM CRUMBS, 
FLOUR MIXTURE, 
OVER TOP OF PEACHES. 
es 
OVER BATTER. 


MIX UNTI 


STRAWBERRY 

l1 c. graham crack- 
er crumbs 

2 T. sugar 

1/4 c. butter or 
margarine,melted 

2 c. sliced fresh 
strawberries or 

10 oz. frozen slic- 
ed strawberries, 
thawed. 


sugar 
Press 
bottom 


and butter. 
firmly over 
of 9"x9"x2" baking 
dish. Chill till 

set. Sprinlke 2 T. 
sugar over fresh 

strawberries. Let 


COMBINE EGGS & MILK, STIR 


BUTTER, BRING TO BOIL. 
Bake 375 





— 


IN 2 QUART CASSEROLE, SPRINKLE 


SIFT 
SALT, CUT IN 1/2 C BUTTER 
INTO 


L JUST MOISTENED. SPOON 


COMBINE SUGAR, WATER & 


POUR IMMEDIATELY 





FOR U5 MIN. UNTIL BROWN 
ےے“ے“ے‎ > »! 
SWIRL p> 


l 3 oz. pkg. straw- 
berry jello 

c. boiling water- 
lb. marshmallows 
c. milk ١ 
c. whipping 
cream, whipped. 


^4 


1 
5 
5 
1 


til partially set. 
Meanwhile combine 
marshmallows and 
milk. Heat and 
stir until marsh- 
mallows melt. Cool 
thououghly, then 
fold in whipped 

T 1 as stir | 


J 


DESSERT (Erma Sandberg) 


Add 1 3 oz. pkg of jello (any flavor to match fruit) 
1 canton cool 2 ES add l1 pkg. cottagb cheese, and any 
kind of ¥#42E€4(such as pineapple, strawberries, raspbe 
etc.) Ready to serve. 


VARIATION 


Let the 3 oz. pkg. of jello set few minutes until slus 
Then whip in cool whip, cottage cheese, fruit. Set on 
grabham cracker crumbs. 


SOME MORES 


6 FiVE*CENT milk chocdlate bars 
10 marshmallows 
20 single graham crackers 


For each some Mores, toast a marshmallow over the coal 
of a fire until golden brown. They can also be toaste 
on baking sheet in oven. Lay 4 squares milk chocolate 
on one graham cracker; place toasted marshmallow on 
chocolate; top with second grahbmf cracker. Press grah 
crackers together and eat. Makes 10, 





| 2 cans (1b. 5z. each) cherry pie filling 
.2 t. lemon juice 


s £ package white cake mix . 
He cap chopped nuts . 
pee. c. (1 stick) melted margarine. 


=. Frehaeat ovenn to 350^. Spread filling in 
the botti the 9 x 13 cake pan. Sprinkl 
imeon ‘Juice. Conbli dry cake mix with 
ted margar: (mixture will be 
PME over pie filling. } 


n at 350° for 10-50 nutes; until gold 











|. . . stand 4% 
solve gelatin in 
—  — boiling water. Dr- 
| ain strawberries. 
Save juice. Add wa- 
^ ter to juice to ma- 
ke 1 cup, add to 
gelatin. Chill un- 





berries 
then swirl-in marsh 


raw- —- کے ی‎ 
to gelatin, 


mallow mixture to سم‎ — —— — 


marble. 
crust. 


Pour ihto | 
Chill until, P 


set. Cut in 9 or 12— 


squares. 


(Sabes) 
[C enn. 


Miranda's Peach Delight 


1 box vanilla wafers crushed 

1 cup sugar : | | 

1 cup real butter - softened , 
Mix together and put 2/3 of the mixture i 

R sleet hind Sk in a 9x13 pan. 


Whip 1 pint whipping cream with 1/2 cup sugar. Fold 
in 6-10 cups sliced peaches. Donotstir! Top witl 





jn Cokes UO اح ل‎ 
hy Virgil Bico, Pi e 
BA Bice, Hurricane 
1/8 cup Jam. old OWL 
2 EggS 


1/2 mip Shortening ` 
2 cups nius 2 "j ^ IPs 
2 tap Sat 
1 tap. Soda 
i tap. Baking Powder 
EN. nans 
l/2 tsp/ Nutmeg 
1/2 tep. Cloves 
1 cap Nuts, choy 
I 1 Cup raï sens 


1 
| تا‎ ream Jam Su r , Leni neg ] 3 2 Ww K 7 4 recs - - 
| šSuegar, SOL tare 1 
f3 14 n ‘ ng ave errs 7 j 
| Aste a : 417 x all ary ngr ed tent Ln 
rs Mo ACU 9 rr , uts anc Faisens La t n 3 : 1 mus inon a 
2 ^ ; : AaS. Bake 2 t 350 or 40- ot m^n 


CHOC RUM BALLS 


In bowl stir together 3à c. vanilla wafer crumbs (12 


oz) 1 c. pecans, 
l c. confectioners sugar 
} c. unsweetened cocoa. 


1/3 c. rum 
1/3 e. karo 
Until well blended. Shape into 1" balls. 


Roll in % c. confectioners sugar. 


DESSERT (Erma Sandberg) 


Melt marshmellows in milk 
Cool. Add drained pineapple, whipped cream, Put on 
grabhm cracker crumbs, Let set 2-3 hours. 





(Gee 
ICE CREAM STRAWBERRY DESSERT 


3 


3 cups rice krispies 1/2 cup brown sugar 
Z cups coconut 1/2 cup margarine 
1/cup chopped walnuts 1/2 gal. vanilla ice 


cream (brick) 


Melt butter and brown sugar until blended. Remove 
from heat and add all ingredients except ice cream. 
Press half of mixture into mbottom of 9xl3 cake 

pan (reservng other half for top). Slice ice cream 
in 1" slices and lay in pan - use melted ice cream 
to fill in spaces. Put rest of mixture on top. 
Refreezé. To serve cut into squares and spoon on 
topping. - 
Topping: Mix 1 pkg Danish Dessert according to 
directions. Add either fresh or frozen strawberries 
or raspberries. Nice is served warm over frozen 

ice cream dessert. 


I it: ` 9 
Ber 

LEMON CHEESE CAKE 

(Refrigerate 24 hours before serving) 


1 large pkg. cream cheese 8 oz. 

1 small pkg. lemon jello 

lc. sugar 

lc. evaporated milk (refrigerate milk the night before you 
make the cake) 


CRUST 

15 or 20 graham crackers 

1 sq. margarine - soft 

2 or 3 Ths. sugar 

2 tsp. vanilla 

Chill evaporated milk, soften crean cheese. Set jeàlo& let get 

consistency of egg whites. Whip jello, whip canned milk, add sv 
in small amounts to cream cheese. Add vanilla to cream cheese. 

Mix jello, evaporated milk & cream cheese together. Line bottor 
of oblong pan with crust, leaving about % of crust for toppin : 
Pour in cheese filling and top with remaining Ê crus REFE 


a um € 


1 pkg. yellow cake mix * less 1 cup 
L cup melted margarine 


1 egg 
Mix and spread over bottom of cake pan, push up side of pan part way. 


MIX FILLING 


1 large can pumpkin -(I use 1 can pumpkin pie mix and don't use 
b cup brown sugar pumpkin pie spice) . 
2b t. pumpkin pie spice (I use 2/3 cup canned milk and 2/3 cup suga 


2/3 cups Bordens condensed milk instead of the condensed milk) 
2 eggs slightly beaten 
dash salt 


MIX 

1 cup cake mix 

J cup soft margarine (room temp.) 
1 t. cinnamon 

% cup white sugar 


Sprinkle over and bake at 350 for 45-50 min. or until knife comes out clear 


FRUIT COCKTAIL FIE 


c. sugar 1 cs, bepwn sugar 
7 flour 3 c. chopped nuts 
. salt 


H HeH e 


egg 

can #303 fruit cocktail 

Beat egg, add drained juice to egg, add flour, sugé 
salt, add fruit last. Put in greased pan, sprinkle 
with 1 c. brown sugar, i c. chopped nuts. 


0 
Bake 325 for about HO min. or more, press top, if 
Springs back, is done. 


SS = tC 


SNOWBALLS (Tana) S9 
3 > a ed + ¢. ehopped nuts 
A 2h vinalla wafers 
+c water 1c. heavy croan 
: ف‎ à oanu 
1/8 t. salt »& l c. cocoa 
é 


i CooK 
C fruit. Add Water, salt and sugar. 
ee low heat until ick. Remove from heat. Ne 
with ef¢gr be&&er. Add nuts. Put between er 
Pil 3 high. Let stand in refrigerator over nie 
Wext day, cover with whipped cream, cover wi 
cocoanut. 


f 
S Cocoanut may be tinted if desired. 


























s ¬ SUNSHINE COFFEFCAKE 


(e sen y 
3 cups qieck mis 
1/5 c. sugar 
l egg, slightly beaten 
3e. milk or water XXX 
1 t. vanilla 
cinnamon crumble topring 


Cinnamon Crumble Topping: 

1/5 C. all-purpose flour 

1/2 c. ary bread crumbs or cookie or cake crumbs 
1/2 C. brown sugav, fkrmly packed 

1 t. cinnamon 

1/4 c. butter or margarine i 


Preheat oven to 350°. Butter an 8-inch square pane Ina m.dium bowl, c mbine Quick Mi: 
sugar until evenly distributed. In a small bowl, comgine ¢&&s m lk or aater, and van 
Stir until just blended. Add liquid ingredients all at once to the dre ingredients. 
Fold mixture to gether until blended. ie Cinnamon Crumble Topping. Spread half 
batter in the prepared pan. Spread half © topping over the battef. Top with remaini 
batter and topping. e hO to 59 minutes. Makes one O” inch cake. 





DILL PICKLES 


2c. water 
lc. vinegar 
2 T. sugar 
2 T. salt 


é 
Bring to boil (I added 2 T. Si seeds before boiling). 


Put some dill seeds in bottles, add sliced (quartered) cucumbers. 
Orf put dill blossoms & sprigg in bottles. Four syrup over. Seal. 


ok 4 t out juice and 1 

cook and ge 

and water will come to top, skim in the 
ff all water 


ook until about half left, then add 


ths. ketchup spice 
ths. galt 

cup vinegar 

or 11/2 cup sugar 


son (optional) 


, after addins spices 





MEXICAN DIP 
Put in layers on a platter or dinner plate. 


First Layer: 1 large or 2 sm. can refried beans with chiles 


Second Layer: 1-2 ripe, peeled and mashed avacados, Mix with 
enough sour cream and mayonnaise and lemon juice 
to make it spreadable. Spread over beans ‘to with- 
in à inch of edge of beans. 


Third Layer: 1 pkg. dry taco seasoning mix. Mix with 3 Table. 
sour cream & Z Table. mayyonnaise. Then spread 
over avacado layer to within 4 inch of the edge. 


Fourth Layer: 14 ozs. of monterey and cheddar cheeses. Grate 
and sprinkle on. 

Fifth Layer: +'head.of shredded lettuce 

Sixth Layer: = cup chopped green onions 

Seventh Layer: 2 tomatoes, diced 

Eighth Layer: 1% ozs. monterey & cheddar cheeses. Grate and 
sprinkle on. 

Ninth Layer: 1 medium white onion, chopped 

Tenth Layer: 1-6 oz. can chopped or sliced olives 


Eleventh Layer: 1 Jar taco sauce (RI Sa a 

Atal. SLEW 
Serve either cold or heated up in your microwave and serve with 
tortilla chips. This makes a large platter full so you might want 
to half the recipe. 





CHEESEBALL — ("Gidget's" 


1 bottle Old English sharp 

2 bottles Roka Blue 

1 8 oz. creme cheese 

1 3 oz. creme cheese 

2 Tbsp. finely chopped onions 

1 Tbsp. Worcestershire sauce . كس »م‎ 


1 tsp. Horse radish Mix with hands until smooth and creamy. 
(A mixer makes it too thin, won't set up) 
Set in fridge until firm enough to mold. 
Mold into balls and roll into finely 


chopped walnuts or pecans. 





Makes 3 cheeseballs. 


ف ےپ ےد 


i HEAVENLY DIP 
1 tsp. dill weed 
i 9 MER. 1 tsp. Bon Appetit 
Mix together well; refrigerate overnight. Ge odd 
GUACAMOLE DIP 
Juice from 12 lime, squeeze on 
3 avocados (ripe) 
ioe 2 Tbsp. white onion, chopped 
mall tomato, chop 
A iile cilantro or coriander 1 vo 2 a 
A dash of cumin — — 
ROMA'S VEGETABLE DIP 
3 Tbsp. minced onion 
1 c. sour cream : P. - 


CURRY DIP 


2 tsp. curry powder 2 tsp. grated onion 
1% tsp. garlic salt 2 Tbsp. cider vinegar 
2 Tbsp. sugar 1 c. sour cream 

2 tsp. prepared horseradish 1 c. mayonnaise 


a Mix curry powder, garlic salt, sugar, horseradish, onion, and vine 

der, ga , و‎ : gar. Add sour 
cream and mayonnaise. Mix well. Cover and chill several ho i i 
veggies and crackers. Se 
1 Judy Hart 
1 KILLER GUACAMOLE 
3 avocados, mashed 1 small onion, diced 
3 Tbsp. lemon juice 1 tomato, diced 
qu 


1 pt. sour cream Garlic salt to taste 
1c. grated cheese Dash of salt and pepper 


Mix all together. You leave 1 ofthe its in the dip to i i 
to add flavor. Serve with chips. Pa PEIN EE 
Pam Hunt, Laurie Frei 





116 > 





Iv 1 
IO TBL. SUGAR 

OTBL. MARGARINE OR CRICO(BU'PPERFLAVORED! 
I TBL. SALT 

A DASH OF NUTMEG 

? TBL. DRY YEAST 


4 C. WHITE FLOUR 
4 C. WHOLE FLOUR 





GRIND WHEAT, ADD SUGAR MARGARINE, SALT AND NUTMEG. ADD YEAST LAST. THE REST 


OF THE INGRIE DIENCE WILL COOL TIE MILK, SO IT DOES NOT KILL TH! YEAST, 


BEDS. TU OUT ON 


ADD ALL "Es FLOUR AND KNEAD UNITE ALL TS YELI, 
FLOURED BOARD AND KNEAD BY HANDONLY UNTIL TOU CAN HANDLE I”, 

ROLL OUT + INCH THICK, CUT AND LET RISE FOR 5MIN. 

DEEP FRY INOIL S7SDEGREE. DRAIN ON PAPERTOWEL.DIP IN DOUGHRU'/'S GLAZE 


ROLL IN SUGAR, CINNAMON SUGAR,CHOCOLATE OR VANILLA FROSTING. DIF IN 


CHOPPED NUTS. „ALMONDS OR COCONUTS, © Wore 7 


— SPUDNUTS (Howard Saheli) 7 

3 yeast cakes dissolved in 1/4 cu wate 

2 cups mashed potatoes f : 

1/2 cup Shortening 

Eu cups sugar (white, brown or half of each) 
egg 

2 cups Scalded milk 

1 tsp. vanilla 


. Mix; then add dry ingredients: 
1/2 tsp. nutmeg 3 
. l tsp. salt 
+ 8 cups flour 


Mix well and knead Let raise until t 
5 riple in 
bulk or refrigerate over night and let raise, 
_ Roll to 1/2-inch thick, cut and let raise to 
“Métoch thick. Fry 1n 2 inches of) at 375-3859, 


‘GLAZE: Powdered Sugar, milk and vanilla, Use 
thick and dip one side only while hot, 
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OVEN TEMPERATURES 


Slow: 250-350^F Hot: 400-450°F 
Moderate: 350—400^F > Very hot: 450-550^F 


Temperature and time for products have been standardized in a heat-regulated 
electric or gas oven for the amount, size, and shape of product as indicated by the 
recipe. The temperature and time may be followed for any oven. 

Salt: The proportion of salt is based on %4 t per cup of flour when salted fats are used 
in the recipe, and¥% t per cup of flour with unsalted fats. 

These basic proportions may be increased slightly with the addition or inclusion of 
fruits and nuts, and also with individual tastes. 

Sugar: All proportions are for granulated sugar unless otherwise stated. 

Other Sweeteners: Arbitrary rules are not feasible for the use of syrups since the 
composition of one syrup may differ from another syrup of the same type; honey, for 
example. Certain qualities, such as color, flavor, and texture, are altered when granu- 
lated sugar is replaced by other sweeteners. 

The following are guides adequate to developing experiments and sugar substitution 
tests: 

Brown and Maple Sugars: Use the same amount as granulated sugar specified in the 
recipe. Use brown and maple sugar as white sugar. 

All Syrup Sweeteners: Any one may replace sugar measure for measure up to 4 c 
without any change in the recipe. Consistently better results are secured when not 
more than half the sugar is replaced by a syrup. Reduce liquid in the recipe approxi- 
mately 2 tb for each % c of syrup used. Add approximately % t baking soda for each 
1e c honey, molasses, or sorghum. In cakes and cookies cream the syrup into the creamed 
shortening and sugar. In beverages, cream fillings, muffins, and salad dressings combine 
syrups with the liquid in the recipe. 
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SUBSTITUTIONS (Continued) 


Self-Rising Flour: This flour may be used with excellent results in batters and doughs 
where plain flour is used, omitting the leavening and salt in the regular recipe, 

It is not recommended for yeast-leavened batters and doughs, in angel food or rich 
cakes. It may be used in sponge cakes. Like plain flour, self-rising flour should be sifted 
once before measuring. 


Milk: When milk is the liquid, sweet milk is indicated unless otherwise stated. 


Evaporated Milk may be used with excellent results in these recipes. Mixing equal 
parts of evaporated milk and water restores it to the composition of whole milk. 4 
For a richness of flavor and to add extra milk solids to beverages, custards, ice 
CERA. puddings, and salad dressings, evaporated milk may be used as it pours from 

the can. 
Powdered Skim Milk may also be used. Sift it with the dry ingredients, using the 


same quantity of water as milk required in the recipe. Or, sprinkle !4 c powdered milk 
for each cup of water placed in deep bowl. Mix at once with beater or fold until blended. 








French Torte 
Submitted by Geraldine Stirling 


1* Layer 
?4 c. margarine 1 c. chopped pecans 
1% c. flour 1 tsp. vanilla 


Press into 9x12 pan and bake at 350° for 15 min. Cool. 
2" Layer 

1 pkg cream cheese 8 oz. soft 

1 ^ c. powdered sugar 1 c. Cool Whip 

Spread over 1* Layer. 

3". Layer 

3Qsm. plg. Pistachio Instant Pudding. Mix as directed using 
3 & c. milk 

4" Layer 

Spread remaining Cool Whip (90z) over top and sprinkle 
with slivered chocolate or nuts. 


Mandarin Orange Jello Salad 


Submitted by Maureen Canto 


1 pkg (6 oz) each of lemon and orange jello 

2 c. boiling water 

2 Tbl. Lemon juice 

1 60z can orange juice undiluted 

1 sm. can mandarin oranges drained, save juice 

1 can crushed pineapple drained, save juice 

1 c. miniature marsmallows 

Add boiling water to jellos and dissolve. Pour into 9x13 
pan. Mix lemon juice, orange juice and add enough fruit 
juice and water to measure 6 cups of liquid. Stir into jello. 
Add mand. Oranges, pineapple and marchmellows. Chill 
until set, stirring several times. When set top with Cool 
whip and slivered almonds. 


*The Only reason I have a kitchen 
is because it came with the house" 


gg MM————————————— السسسس‎ 





HOW TO PRESERVE A HUSBAND 


Be careful in your selection. Do not 
choose too young. 

When once selected, give your entire 
thoughts to prepare for domestic use. 
Some insist on keeping them in a pickle, 
others are constantly 
putting them in hot water. 

This makes them sour, hard to get along 
with and sometimes bitter. 

Even poor varieties may be made sweet, 
tender, and good by garnishing 
them with patience and well 
sweetened with kisses. 

Wrap them in a mantle of charity. 
Keep warm with a steady fire of domestic 
devotion and serve with 
peaches and cream. 

Thus prepared they will keep for years. 


“A must recipe for all daughters...... 
use repeatedly....remember the way to a 
man’s heart is through his stomach” 


DILLY DIP 40 Se 


Blend: 

1 24 0z. carton non-fat cottage cheese till smoot 
Add: 

116 0z. bottle low-fat ranch dressing 

1 TB dill weed 

1 TB lemon-herb seasoning 
Mix and chill several hours or overnight. 
Serve with fresh veggies 





_, AMERICAN- ICE-CREAM- سيالا‎ 4 


Scald 3 c. milk in double boilér, then add 2 T 
cornstarch which has been mixed with 2 C. Suga: 
and a few grains salt. Cook 15 min. Beat 

l eggs with 1 c. cold milk, then stir into the 
hot mixture, Cook about 3 min. or until the 
mixture coats the spoon. Remove from the heat 
and cool. Add 6 c. thinÉ cream and h t. vanil: 
extract. Freeze in a crank freezer using 8 
parts ice to 1 part ice cream salt. 


Makes about 1 gal. 
à 


تس مسا 





ICE CREAM (Doug Leavitt at hospital) 
Karen Sullivan -very goc 


1 qt. Whipping cream 
14t. 1/2 & 1/2 

2c, sugar 

1/8 t. salt 

2 t. vanilla 


Add what fruit you want such as frozen strawberries, et 


If strawberries are unsweetened may need to add 1/2 c. 
Sugar. Freezes tn about 1/2 hr. 


Add rock salt to ice to freeze. about 1 1/2 c. to 2c. 


(prey sioe, T 3 
a cnn سك عن‎ er 





HOME FREEZER ICE CREAM 


e 

2 qt. milk 

2 cans Borden's Sweetened Condensed milk 

1 pkg. frozen strawberries or whatever fruit wr flavoring 
washed. 





= as 
ICE CREAM 
2 c. milk 1 junket tablet 
$ c. sugar 1 t. vanilla 


Warm milk and sugar until lukewarm. Dissolve junket 
tablet in small amouht of warm water, add to milk 
mixture. Add vanilla. Pour into tray let stand unt 
set. Place in freezer. When frozen hard, add to 

l c. whipped cream, mash with potato masher. Add 1 
vanilla and or any other flavorings desired. Bannna 
mashed to soup are very good flavoring. 


Boy Scoot Iie ram ı1 
| Can Tay COndensed A 
lean Evaporated Milk 
2 [bsp Van lla 
2 QE. Milh 
4 SUgar 


Place iw Freezer ‘and in + 
| ۸ hi done, 
A D. Fruit or nuts when almest 





ICE CREAM Lamang | 


gg yolks 

l4 oz.) can Bordens sweetened condensed milk 
. vanilla 

. chopped strawberries 

. whipping cream, whipped 

, 


z 
T 
6 
6 
c, fresh or frozen strawberries. 


VME Rw‏ وح 


Beat egg yold , stir in milk, vanilla & chopped 
strawberries. Fold in whipped cream. 


Pour into 2 qt container. Layer with mixture and 
strawberries, ending with strawberries on top. 
Freeze 6 hr. until firm. 
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LASAGNE (Carol Whitmer) 


Fry about 1 1/2 lbs. hamburger 


Prepare 1 pkg. of spaghetti sauce from package, 
add to hamburger. 

Cook Lasagne macaroni until soft. 
Layer in casserole dish E 
Small amount, meat sauce, cottage cheese, Morzella 
cheese, Macároni making about two layers of each. 


Bake 350 about 30-40 min, until cheese melted. 


i en mM ey‏ ی 
M.‏ 


a 





' Vide nodles, pre-cooked 
A can Chili without beans 
l can Tomato Soup 


t Lope Hamburger 
^ Grated Cheese 


EST 






Cook hamburger, Mix 


over noodles and bake 


o . 


Z TAGO CASSEROLE (From Colleen Jones) 

Í doz. taco shells Brown taco shells and fill with 
1$ 1bs hamburger "hamburger and cheese. Put in pan 
shredéed cheese folded. 

` SAUCE: 

od can tomato soup l can tomato sauce 

:l can beef gravy 1 pkg enchilada sauce mix 


‘Mix together then pour over tacos and bake in oven for 


TR 


30 minutes. 


Ps 
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CHILI BURGERS (WILMA) 


l lb. hamburger 

fry with one onion 

l can chicken gumbo soup 
1 t. prepared mustard 

3 t. ketchup 

1 can tomato soup 

chili powder to taste 
chili sauce 


gh =‏ نے ا — 


CHILI BURGERS (Very good, Dee Green) 


2À lb. hamburger 

Brown hamburger and salt and pepper. 

1 T. minced onion 

LÀ t. garlic powder 

3 pkg. sloppy joe méasoning (Schilling) 
2 cans tomato sauce 

1 can spanish style tomato sauce 

2 cans water. 


Simmer 20 minutes. 





| | LAZY MAN TACOS \\wrae ) 
j 1 1b. hamburger 
|.  l can tomato saace E : 


lettuce ~1 can chili beef soup or chili seasoning 
cheese - 1 tomato 

fri tos 

minced onion 

Cook hamburger with minced onion. Drain grease. Add 
soup & tomato sauce until thick & chili seasoning. Put 
fritos on plate, add meat sauce, add other stuff. Like 
tacos. 3 
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RICE CASSEROLE 
Evelyn McMullin 


4 or 5 Slices bacon cut small. Fry till brown and remove from pan. 
To bacon fat, add 2 medium onions and 4-5 stalks of celery*cut in 
Small pieces, Fry and steam till tender, Add 1 1b. hamburger 

and cook till meat is Steamed and done (slightly brown), 

Add 2 C. cooked rice 

l can mushroom Soup 

2 Tbsp. worstershire sauce 

2 Tbsp. soy sauce (or to taste) 

Add brown bacon. Put in baking dish and heat through -- 
approximately 20 to 4s minutes. (Bacon strips can be added to top 
Of casserole and browned. ) 

This casserole freezes very well, 


CHICKEN OR TUNA CASSEROLE 
Wilma Beal 


1/2 pkg. noodles, cooked 
1/2 pkg. frozen peas (optional) 
1/2 C. cooked carrots (optional) 
1 can chunk Style tuna or chicken 
1 can cream of mushroom Soup or cream of chicken soup 
Potato chips 

In baking dish put layer of cooked noodles. a layer of tuna 
or chicken, a layer of peas or carrots mixed. Then put a layer 
of noodles on top. Mix 1 can canned milk with Sovp. Add to 
casserole, Cut through with knife so Soup can penetrate, Crush 
Some potato chips and put on top. Rake at 350° until heated 
well or about 1 1/2 hours. 

U 


OF 








YORKSHIRE PUDDING 
Cecelia Ludwig 


é Tbsps roast beef drippings or salad oil 
2 eggs 
l C. milk 
1 C. sifted flour 
1/2 tsp. salt 

Preheat oven 425°. Pour drippings into 10 inch pie plate 
till it coats the surface. In medium bowl with rotary beater, 
beat eggs, milk, flour and salt. Make a smooth batter. Pour 
into prepared pie plate. Bake 23-25 minutes or until a deep 
golden brown. Serve immediately with roast beef or pork. 
Serves 8, 


MEAT AND DRESSING CASSEROLE 
Geraldine Stirling 


lb. hamburger 
eggs 
T. onion 
tsp. salt 
pkgs. of commercial dressing (Mrs, Wright's) 
cans cream of chicken soup 
can milk 
Mix well. 
Bake at 350° for 1 hour, 
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DRIED CORN 
Calpurna Fluckiger 


8 pints corn cut from cob 
3 level Tbs. sugar 

4 level tsp. salt 

1/2 C. cream 

Mix and boil for 20 minutes. ‘Stir often. 

Spread in shallow pans, place in oven on low heat. 
often. 
When crumbly, put in paper bags and hang above stove until 
thoroughly dry. (I put mine in small cloth sacks and hang on the 
clothes line. Shake frequently. 

This corn needs no soaking. 
2 cups water and simmer until tender. 


ing. 


Stir 


I take one cup of dried corn and 
It needs no more season- 


FROZEN GREEN OR RED PEPPERS 
Veannetta G, Laub 


Wash fresh peppers and towel dry. Remove seeds and dice 
or cut however you prefer. Put in plastic freezer bags and 


freeze. 
When you want to use, tap bag on something solid to looser 


and then take out amount you want to use and put the rest back 
for future use. 


Hint: To freeze corn, do not blanch. Shuck immediately after 
picking and freeze. When ready to eat, put into boiling water 
and boil for 10 minutes. 











Carrots (equivalent to one bunch) 
1 can string beans (green) 
1 can water chestnuts 

Boil carrots the day before until still firm, then leave 
in liquid over night. 

Drain the liquid from carrots. Drain the string beans. 
Drain the chestunts and slice. 

Cut carrots in lengthwise portions and let drain in 
strainer for 2 hours. 

Add mayonnaise with 2 Tbsp. French dressing. Put a couple 
of slices of large onions in dressing and let stand 2 hours, 

Mix all together. 


EMERALD SALAD 
Geraldine Stirling 


pkg. lemon jello 
pkg. lime jello 
C, liquid (water and pineapple juice) 
C. crushed pineapple 
T. salad dressing 
C. cottage cheese 
C. evaporated milk 
C. chopped nuts 

Dissolve gelatin in liquid. Allow gelatin to thicken, 
then whip and fold in remaining ingredients. 
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LEMON EUNDT CAKE 
Cecelia Ludwig, Evelyn Partschi 


1 lemon chiffon cake mix 2/3 cup salad oil 
4 eggs 1 pkg. instant lemon pudding 
3/4 cup water 

Beat all ingredients 10 minutes in mixer. Pour into a very 
well greased pan. Bake at 350° for 60 minutes or until done. 
Remove from pan onto a plate immediately. Brush on glaze on 
top using a brush. 
Glaze: Combine the juice of 2 lemons (5. Tbsp.) with 1 1/2 cups 
powdered sugar, Prick top of cake with fork, and while cake is 
still hot put glaze on baked cake. 


EASY MIX IN PAN CHOCOLATE CAKE 
Faye Richans 


Sift together into ungreased 8 X 8 inch pan: 
1 1/2 C. flour 1 tsp. soda 
l C. sugar l tsp. salt 
3 Tbsp. cocoa = or a little less 
Smooth dry ingredients evenly, then make 3 holes in it. 
Into 1 hole put: 
6 Tbsp. oil or melted shortening 
Another hole: 
1 Tbsp. vinegar 
Into another: 
1 tsp. vanilla 
Then pour 1 cup cold water over everything and beat well 
with a fork until smooth. Bake 25 min. at 350°. Leave in pan and 
frost or scatter chocolate chips or butterscoth chips over batter 
before baking. It really works! ^ 
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"CRAZY CAKE" 
Evelyn McMullin 


Sift together several times: Add: 

2 C. sugar 2 tsp. vanillZ 

5 C. flour 2 Tbsp. vinegar 

2 tsp. soda 3/4 C. wesson oil 
l tsp. salt 2 C. cold water 

J Tbsp. cocoa 


Put in greased and floured pan (9 X 13). bake at 350° ti11 
done. (Cake springs back when touched.) 


CHOCOLATE CHIP FROSTING 


1 0. sugar 4 Tbsp. water 

4 Tbsp, canned milk l Tbsp. butter or margarine 
Boil 5 minutes, Remove from heat and add 1 C, chocolate chips 

and 1 tsp. vanilla. Beat till partly cool and spread on cake. 


INSTANT FUDDING CAKE 
Evelyn McMullin 


pkg. white, chocolate or yellow cake mix 
pkg. instant pudding (vanilla, chocolate, lemon or coconut cream) 
eggs separated. Beat whites first 
cube margarine 
1/5 C, water 

Mix together the cake mix, pudding, water and egg yolks. Add 
softened margarine. Stir in egg whites. Pour in greased 9 X 13 
inch pan and bake at 350° 30 minutes or till done. 
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Line 9 inch pie pan with 18 
1 1/4 C. cracker crumbs) blended 

In bowl, put 3 small or 1 large 
yolks, 1/2 C. sugar and beat well. 
fold in 2 beaten egg whites. Pour over 
Bake 30 minutes at 350°. 

Remove from oven. Nix 1 C. sour cream with 3 tbsp. sugar 
and 1 tsp. vanilla. Pour over cheese cake. Lake 5 to 10 min. 
longer. Cool. Chill several hours. 

Serve with strawberries or thickened sweetened pie cherries. 





SOUR CREAM FOUND CAKE 
June Schweer 


1/2 lb. (1 C.) butter Use 2 med. loaf pans or 1 large 
1l 1/2 C. sugar angel food p 





Cream together till fluffy. 
6 egg yolks, add 1 at a time, beating well each time. 
1/2 tsp. galt 
3 tsp. vanilla 
Sift together and add alternately with 1 8 oz. carton sour 
cream or 1 cup fresh sour cream. (If fresh sour cream is 
used it should be very thick and rich.) 
5 C. regular flour 1/2 tsp. nutmeg 
1/4 tsp. soda 
Beat 6 egg whites till soft peaks form. Add 7/2 C. sugar grad- 
ually. Beat till stiff. Fold into cake batter till well blended. 
Bake till done at 325° for 1 hour. Leave 15 min. after heat is off. 5 











2 C. sugar 
1 1/h C. salad oil 
4 eggs 
5 C, finely grated raw carrots 
Mix sugar, oil and eggs well. Add carrots. 
Sift together 
2 C. flour 
2 tsp. soda 
1/2 tsp. salt 
1/2 tsp. allspice or nutmeg or cinnamon 
Add to other ingredients. 
Stir in 
1/2 C. chopped nuts (optional) and bake 35 minutes at 350° in 13 X 9 
pan. May take longer in metal pan. 
Frost with; 
1 1/2 C. powdered sugar 
8 oz. softened cream cheese 
1/2 C. (or 1/h C. plus enough milk for good consistency) 
1 tsp. vanilla 


RECIPE FOR A GOOD DAY 


Take two parts UNSELFISHNESS and one part of PATIENCE and work 
together. Add plenty of INDUSTRY. Lighten with good spirits and 
sweeten with KINDNESS. Put in SMILES as thick as raisins in plum 
pudding and bake by the warmth which steams from a LOVING HEART. 

If this fails to make a good day, the fault is not with the recipe 
but with the cook. 








QUICK BROWNIE COOKIE CAKE 
Ellen Savage 

Mix together: 
sugar 
C. flour 
l tsp. salt 
4 (more, if you like) T. cocoa 
l C, oil 
1 
L 
1 


x 
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/8 C. milk 
9685, Slightly beaten (or 5 eggs and 1/4 C, milk) 


~ 
يا 


, 
broken nuts 

Spread this on prepared cookie sheet about 10 X 12 inches, 
1/2 inch thick. Bake 15-20 minutes at 350°. Cool and ice with 
your favorite icing or cut in Squares and roll in powdered 


Sugar while warm, 


CARROT CAKE 
raldine Stirling 


tsp. cinnamon 


È 


tsp. nutmeg 


C. sugar 

1/2 G. oil 

eggs 

nuts 

C. raisins 

Brated carrots 
flour 

jp. soda 

P 


NMP 


Q 
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>, salt 
Bake 350° for 45 minates or until done. 








LIGHT FRUIT CAKE (Very Good) 
Evelyn McMullin 


l C. butter (2 cubes) 2 Tbsp. orange juice 
l C. sugar 2 tsp. cinnamon 

5 eggs l tsp. allspice 

2 C. flour l tsp. nutmeg 

l lb. dates chopped 1/4 tsp. cloves 

l lb. pineapple, cut (candied) l tsp, mace 

l lb. cherries, cut (candied) 1/4 tsp. soda 

2 C, walnuts l tsp. rum flavoring 
2 1/2 Tbsp. strong coffee or (or brandy) 


l Tbsp. instant coffee 
l. Cream butter and l cup sugar. 
2, Beat €885, mix with orange juice, coffee and rum, 
3. Measure and sift flour, spices and Soda, Mix with fruit and nuts, 
à. Add alternately with liquid mixture to butter and sugar. 
5. Four into greased or paper lined Pans and bake at 300° 1 1/2 hrs, 
This can be baked in angel food tin. 


LOVE CAKE 


l lb, of tme love 

l lb. of perfect trust and confidence 

1 1b. cheerfulness 

a pinch of unselfishness 

a sprinkle of interest in all your husband does, 
Mix all well with a gill of the oil of sympathy. Put into a 

tin of contentment, Flavor with a bright fireside and a loving kiss, 
Bake well all your life, 














5 C. applesauce 4 1/2 ur 
l C, butter 4 tsp. 

2 C. sugar l tsp. 

1 pound dates pitted and cut 1 ts nutmeg 

l pkg. candied cherries 21 it 

1 pkg. candied pineapple 1/2 

l pkg» white raisins 6 eg 

l qt. nuts cut coarse 


Cook butter, applesauce and sugar together for 5 minutes. Q 
Mix all fruits and nuts with sifted dry ingredients by mixing well. 

Add applesauce mixture. Stir well. Fold in beaten eggs. Bak 
250° for 2 hours, 





MAYONNAISE CAKE 
Calpurna Fluckiger 


Sift together: 2 cups flour 
l cup sugar 
1/4 cup cocoa 
1 1/2 tsp. soda 
Add: 3/4 cup mayonnaise 
l cup water 
l tsp. vanilla 
l egg 
Beat until smooth. 
Bake 20-50 minutes at 350° 
Frost with your favorite frosting. 
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WHEAT GERM AND OATMEAL COOKIES 
Becky Fawson 


Combine and Stir well: 


3/5 C. vegetable oil l C. raisins or 1/2 C. each 

l 1/5 C, honey or molasses nuts and raisins 

2 eggs l 1/2 C. wheat germ 

2 tsp. vanilla 2 C. old fashioned rolled 
oats 

Sift in: 


3/4 C. whole wheat flour 
1/2 C, powdered milk 
1 tsp. salt 

Stir until mixture is smooth. Push from teaspoon onto baking 
Sheet covered with foil or well greased heavy brown paper. 

Bake at 35° for 10-12 minutes, Remove from paper after 
cooling, 


VALENTINE CCOKIES 


CU SMAXAR AA LA. Geraldine Stirling 
1 


egg, well beaten N 1 5/5 C, flour 
C. sugar 1/4 tsp. salt 
1/4 C. milk 1/2 tsp. soda 
1/2 tsp. vanilla ? tsp. baking powder 


Combine 988, Sugar, and shortening, Beat well, Add 
Sifted dry ingredients ang liquids. Mix thoroughly, Chill 
about 45 minutes before rolling. Roll 3/8 inch thick; cut; 
place on greased cookie sheet and bake, 

400° F for about 10 minutes, 
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PEANUT BUTTER COOKIES 
T 


Cecelia Ludwig 


1 1/2 C. peanut butter 
ل‎ C, sugar 
2 unbeaten egg whites 

Combine peanut butter and sugar, mix well. Add egg whites, 
mix, Holl into walnut size balls and place on ungreased cookie 
sheet, Flatten with fork. Bake 375°, 10-12 minutes. Cool 
slightly before removing from pan. 


GRANDMA'S COOKIE JAR 


When I went to visit Grandma With a glass of buttermilk 

I was always thrilled I tasted everything, 

For I knew she kept Grandma looking on at me 

A cookie jar well-filled As though I were a king 
Quickly I removed my wraps I love to visit Grandma, 

And Grandma led the way It's a trip I most enjoy 

Into a pungent kitchen Though manhood's now replaced 
With treasures on display That eagar little boy. 


Peanut butter cookies 
Gumdrops tart and sweet, 
Macaroons and gingersnaps 
And brownies for a treat. 








EASY OATMEAL COOKIES 
Faye Richan 


Put in large mixing bowl 
3/4 Ci shortening 
1/28 C; granulated sugar 
l C. brown sugar 
l egg 
l tsp. vanilla 
1/^ C, water *or 1/5 C, fruit juice (orange) 
Cream a11 together with electric beaters or Spoon, 
Sift together: 
C. all purpose flour 
l tsp. salt 
1/2 tsp. soda 
Mix in with other mixture 
Stir in 3 Cups quick cooking oats not cooked, 

For flavor differences mix in 1/2 to 3/4 CUES chopped nuts, 
raisins, dates, currants, coconut, chocolate chips, or up to a cup 
of any combination of the fruit, nuts or chocolate chips, 

The different ang easy part = press mixture into a large cookie 
Sheet - use moistened palms or fork, Bake in preheated oven 350° for 
12 to 15 minutes 9may take a little longer depending on Size of cookie 
Sheet), 

For special Occasions glaze with thin frosting. Glaze while 
cookies are warm, 

*If fruit juice used in cookies - use in glaze. 


Spice a dish with love, and it pleases every palate, 
Plautus 








APPLESAUCE CCOKIES 
Wilma Beal 


1/2 C. shortening 
1 C. sugar 
l egg 
2 C, flour 
1/2 tsp. cinnamon 
1/4 tsp. cloves 
1/2 tsp. salt 
1/2 tsp. soda 
1 tsp. baking powder 
1 C. thick unsweetened applesauce 
1/2 C. rasins 
1/2 C. chopped nut meats 
Cream together shortening and sugar. Add egg. Beat well. Sift 
together flour, spices, salt, soda, and bàking powder. Add alternately 
with applesauce to creamed mixture. Add rasins and nuts. 
Drop from spoon on greased cookie sheet, about two inches apart. 
Bake in moderately hot oven (400°F) 15 to 20 minutes. Yield-~five 
dozen cookies. 


OATMEAL CHOCOLATE CHIP COOKIES 
Geraldine Stirling 


1/2 C. brown sugar 1/2 tsp. salt 

1/2 C. white sugar 1/2 tsp. soda 

1l C. shortening 1 C. rolled oats 

2 tsp. vanilla 1/2 pkg. chocolate chips 
2 eggs 1/2 C. walnuts 

1 1/8 C. flour Bake at 575? 








PECAN SANDIES 
Eleanor Webb 


lh C, flour 
l C. powdered sugar 
1 Tbsp. vanilla Bake 15 minutes at 425° 
l tsp. almond extract 
2 Tbsp. water 
2 C. margarine 
2 C. nuts 

Mix flour and Sugar and cut in margarine, add water, extracts 
and nuts. Roll into small balls and bake on ungreased cookie sheet. 
Roll in powdered Sugar as soon as removed from pan. 


SOFT SUGAR COOKIES 
Sandra Howard 


5 C, sugar 
1 1/2 C. shortening 
5 eggs 
2 C. milk 
9 tsp. baking powder 
1 1/2 tsp. salt 
3 tsp. vanilla 
Approsimately 8 to 10 C. flour 
Cream shortening and sugar; add eggs. Beast, add vanilla. Sift 
together salt, baking powder, and part of flour. Add to mixture 
alternately with milk. Just form soft dough. Bake 375° until very 
light brown. 
Flour board well before rolling the cookies out. 











PERFECT BOILED RAISIN DROP COOKIES 
Tana Sullivan 


2 C. raisins lh C. flour 

1l C. water 1 tsp. baking powder 

l tsp. soda 1/2 to 1 1/2 tsp. salt 
2 C. sugar 1 tsp. cinnamon 

1 C. shortening 1/2 tsp. nutmeg 

1 tsp. vanilla 1 C. choppee nuts 

3 eggs, well beaten 1 pkg. chocolate chips 
lh C, flour (optional) 


Add water to raisins and boil for 5 minutes. Stir in soda and 
let stand to cool. Cream shortening and sugar till fluffy. Add van- 
illa, beaten eggs and raisins with their liquid; add flour, nuts and 
drops alternately. Bake at 425° 12 to 15 minutes. 


FRUIT COCKTAIL COOKIES 
Evelyn Bartschi 


1 C. shortening 1 C. chopped nuts 

1 C. brown sugar 1 tsp. vanilla 

1/2 C. granulated sugar lh C. pre-sifted flour 

5 eggs well beaten (all purpose) 

1 #2 can fruit cocktail, 1 tsp. each soda, baking 

include juice powder, cloves, cinnamon and 
salt 


Cream shortening and sugar, add eggs, fruit cocktail, nut meats 
and vanilla. Sift dry ingredients together and add. Mix thoroughly. 
Drop by teaspoonfuls on greased cookie sheet and bake at 375°F 12 
to 15 minutes or until light brown. 
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DINNER ROLLS 
Cecelia ludwig 


1/2 C. butter - and add 
2 C, milk 
1/2 C. sugar 
l teaspoon salt -scald and cool 

Dissolve 2 cakes of yeast in 1/2 cup warm water. Beat 2 or 3 
eggs, add 5 cups flour or more (not too sticky). Sift in flour 
and add yeast. Whip with Spoon. let rise twice. Bake at 375° for 
15 minutes. Yield: 3 doz, rolls. 


ICE BOX OVERNIGHT ROLLS 
Ethyl Stirling 


Combine: one cake crumbled yeast and 2 tsp. sugar 
Permit these ingredients to stand until they are dissolved and 
stringy. 
Scald: 1 cup milk, add stir until melted 7 Tbsp. shortening. Cool, 
Combine and beat well 1/3 C, sugar, 1 tsp. salt, 3 beaten eggs. 
Stir in the milk mixture. Stir in the yeast mixture. Stir 
in 4 to 4 1/2 cups flour. Beat the dough until it blisters (about 
5 min.). Place ina covered bowl in the refrigerator overnight, 
Take it out 5 1/2 hrs. before baking it. Divide it into 3 parts. 
Roll each part into a 12 inch circle. Cut each circle into 16 
wedge-shaped pieces. Roll each piece beginning at wide end, 
Stretch the wide end a little bit as you start to roll it. Brush 
the rolls with 1 egg beaten, dip in sesame Seeds. Permit the 
rolls to rise for 3 hrs, Pake for about 12 min. on a greased 
Sheet in oven 450°, Take care, they burn easily. 








GINGER COOKIES (They make delicious gingerbread men) 
Ivean S, Sullivan 


1l C. shortening .6 C, Flour 

l C. sugar 1/2 tsp. salt 

1 C. light molasses l tsp. soda 

1 Tbsp. cider vinegar l tsp. cinnamon 
2 beaten eggs l tsp. ginger 


Bring shortening, sugar, molasses, and vinegar to a boil. Cool 
and add the beaten egg. Add sifted dry ingredients, mix well. Chill 
dough. Roll on lightly floured surface, Cut into desired shape. 

Bake on a greased cookie sheet at 375° for 12 to 15 minutes. 

Makes 40 4 inch gingerbread men. 


CINNAMON ROLLS 
Afton Stauffer 


2 cakes yeast or 2 envelopes 
1/4 C. luke warm water 
1 C. milk 
1/4 C. sugar 
1 1/2 tsp. salt 
1/2 C. shortening 
3 eggs beaten 
5 C. flour 
Soften yeast in lukewarm water, Add sugar, salt and shortening 
and scald, 
Cool to lukewarm add eggs, yeast and 2 cups flour. Beat well, 
Add remaining flour to make a soft dough and knead till satiny. 
Place in a greased bowl to rise till double. Punch down, let 
stand 10 min. Make into rolls or cinnamon rolls. 2 3 
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COOKIE SHEET CAKE 
Sandra Harper 


Sift: 
2 C, flour 

2 C. sugar 

1/2 tsp. salt 

Mix together: 

l tsp. soda | 

l tsp. vanilla 

1/2 C. milk 

2 eggs, beat well 

Bring to boil: 

2 cubes margarine 

1 C. water 

2 Tbsp. cocoa 3 

١ VU" Peur hot mixture over flour mixture - add eggs - rest of ingred- 
ients. Bake 350° for 20 minutes. 


ICING 


Start last 5 minutes baking time. 
Heat, don't boil: 

l cube margarine 

3 Tbsp. cocoa 

6 Tbsp. milk 


Add: 
l box powdered sugar 
1/2 C, nuts 


l tsp. vanilla 
Pour over warm cake. 3 d 
P. 








p 





APPLE BETTY 
Becky Fawson 


Mix thoroughly with finger tips: 
l C. wheat germ 
2 tsp. cinnamon 
1/2 C. white or brown sugar 
2 Tbsp. margarine or butter 
Sprinkle half of the above mixture over bottom of a greased 
8 X 8 inch pan. 
Wash, peel, and slice 5 to 5 tart cooking apples. 
Add to apples and mix well: 
1/5 C. sugar 
Pinch salt 
1/2 to 1 tsp. cinnamon 
Put apple mixture over wheat germ mixture in pan. Sprinkle 
remainder of wheat germ mixture over the top. 
Bake in moderate oven at 375° for 30 min. or until apples 
are tender, Do not over bake, Serve with top milk or cream, 


SUFER CEREAL 
Gena larson 


2 C, water, cold 1/5 C. sunflower seeds 
1/h C. cornmeal, freshly ground 1/^ C. pecans, shopped 
1/2 tsp. sea salt Sorghum 

1/2 C. wheat germ Cream and milk 


Mix water, cornmeal and salt and soak overnight. Next morn- 
ing, bring to a boil, turn áà.wn the heat at once and cook covered, 
very slowly, until thickened. Remove from heat and stir in wheat 
germ, sunflower seeds and nuts. Serve with sorghum and cream. 
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PEACH COBBLER 
Tana Sullivan 


2 quarts peaches 
l C. sugar 
1/4 tsp. nutmeg 
4 Tbsp. cornstarch 
3 C. juice 
1/8 tsp. salt 
Drain peaches. lay peaches in baking pan. 
Add sugar to cornstarch and salt and mix well. Add juice 
from peaches and mix well. Bring to boil and pour over peaches. 


TOPPING 


C. shortening (butter is better)‏ ل 
tsp. sugar‏ 4 
C, milk‏ 2/5 
C, flour (or a little more)‏ 2 
l tsp. salt‏ 
tsp. baking powder‏ 4 
Mix up like cake and roll out the shape of pan. Put on‏ 
top of peaches,‏ 
Bake at 350? for 5 minutes.‏ 


Hint: Prevent skin from forming on tapioca, boiled custard or 
any other top-of-the-stove pudding, by sprinkling a teaspoon 

of sugar or placing a piece of waxed paper on the surface of the 
hot pudding. Remove the paper when the pudding is cool. 
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YAMS AND APPLE BAKE 
Tana Sullivan 


4 rounded Tbsp. cornstarch 
1/2 C, cold water 

2 cups boiling water 

l C. sugar (rounded) 

l tsp. salt 

1/4 pound butter 

6 yams 

6 tart cooking apples 

Dissolve cornstarch in cold water. Add dry ingredients and mix. 
Stir mixture into boiling water and cook until thick. Cook yams until 
almost done. Cool. 

Peel apples, slice 2 apples in bottom of cake pan, add 3 yams 
next sliced. Pour a little sauce over that, then slice 2 more apples 
then 3 yams. Pour over a little more sauce. End up with last 2 apples 
Sliced on top. Pour remaining Syrup over and bake at 350° for 1 hour. 


APPLE NUT PUDDING 
Eleanor Webb 


2 eggs 1/4 tsp. nutmeg 

1 C, Sugar 3/4 tsp. salt 

3/4 C. sifted flour 3/4 C. chopped nuts 

1 tsp. baking powder 1/2 tsp. vanilla 

1/2 tsp. cinnamon l 1/2 C. diced raw apples 


Beat eggs until fluffy, add sugar, beat thoroughly. Stir in 
sifted dry ingredients, add vanilla nuts and apples. Mix well. Put 
into greased 8 inch pan. Bake at 325° for 45 to 50 minutes. 

Serve with sweetened whipped cream, 8 servings. 
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3/4 C. brown sugar 2 1/ C. ficer 
3/5 C, sorghum l tsp. soda 
5/^ C. melted fat 2 tsp. ginzer 
2 eggs 1/2 tsp. cloves 
l tsp. baking powder l 1/2 tsp cirTamom 
Il C, boiling water 1/2 tsp. nutmeg 
1/^ tsp. salt 

Mix brown Sugar, sorghum (molasses) and melted fat. Gd well 
beaten 9885. Mix and sift flour, soda, salt, baking powder and sgir 
Add these to first mixture and beat thoroughly. idd boiling water 
and beat vigorously. Bake at 350° F for 30 to 40 minutes, 


Serve with vanilla sauce, 
VANILLA SAUCE 


3/5 C, sugar 

2 Tbsp. cornstarch 

eO, boiling water 

2 Tbsp. butter 
Mix cornstarch and Sugar, add boiling water 

lumping. Bring Slowly to the boiling point and 
hemove from heat, add butter and vanilla and Serve on ginger- 

bread, 
Brown 


Slowly to prevent 


Sugar may be used, 
may be added if desired, 


1/8 tsp. nutmeg 





allow to boil 5 min. 


APPLE STREUDEL 
Karen Sullivan 


6 apples sliced 
1/2 C. butter 
1/2 C. brown sugar 
1l C. flour 
? Tbsp. sugar 
1/4 tsp. cinnamon 
Put flour and brown sugar in bowl and mix well, Cut in butter, 
Sprinkle over apples. Put in casserole or pan. Sprinkle with cinna- 
mon and sugar. Bake at 400° about 30 minutes, 


"PCOR MAN'S" PUDDING 
Evelyn McMullin 


l Tbsp. butter (melted) or margarine 

1/2 C. milk 

1/2 C. sugar 

1/2 C. rasins 

1/2 tsp. soda 

1 C. flour 

1/2 tsp. nutmeg 

1/2 tsp. salt 

l tsp. cinnamon 

l tsp. vanilla 

1/2 C, nuts 
Mix as for cake. Put ina greased baking dish. Mix 2 Tbsp, 

butter or margarine, 2 cups boiling water and 1 cup brown sugar. Mix 

well and pour Slowly over cake batter. Bake 40 min, at 375° 
Serve warm topped with whipped cream. 








S | 


APPLE TORTE 
Cecelia Ludwig 


l1 C. sugar 2 tsp. vanilla 

2 eggs 2 C| chopped apples 
2/5 C, flour 1/2 C, raisins 

3 tsp. baking powder 1/2 C. chopped walnuts 
1/4 tsp. salt heavy cream 


Beat together sugar and eggs until thick. Sift and measure 
flour. Sift with baking powder and salt, and stir into egg mix- 
ture along with vanilla, apples, raisins, and nut meats. Pour 
batter into buttered 9 or 10 inch square pan and bake in a slow 
oven (300°) for 50 to 60 minutes, or until cake test is done 
when a cake tester is inserted. Serve hot or cold with cream 
(or whipped cream). Serves 8 to 10, 


ORANGE-BUTTERSCOTCH SAUCE 
Faye Richan 


Beat l.egg and add, 
1l C. brown sugar 
1/4 C, margarine or butter 
1/5 C. orange juice or 1l to 2 Tbsp. frozen concentrate 
1/h C. water 
Cook all in double boiler or over water til thickens. 
Is delicious either hot or cold, over plain cake (unfrosted) 
or ice cream, 











CHINESE NOODLE CASSEROLE 
Eleanor Webb 


1 C. diced raw onions 
1 C. diced celery 
1 pkg. cashew nuts 
l can cream of mushroom Soup, diluted with 1/^ ©. water heated 
l can (large chinese noodles 
Combine all. Serve in warm casserole, 


HAZARDS OF CAKE BAKING 


Light oven: get out bowl, spoons and ingredients, Grease pan, 
crack nuts, Remove 18 blocks and 7 toy autos from kitchen table. 
Measure 2 cups of flour; remove Johnny's hands from flour; wash 
flour off him. Put flour, baking powder and salt in sifter. Get 
dust pan and brush up pieces of bowl that Johnny knocked on floor. 
Get another bowl. Answer door bell. 

Return to kitchen, remove Johnny's hands from bowl. Wash Johnny. 
Get out egg. Answer phone. Return. Take out greased pan, 
Remove one-fourth inch salt from pan. Look for Johnny. 

Return to kitchen and find Johnny; remove his hands from bowl; 
wash off shortening, etc., take up greased pan and find a layer 
of nut shells in it. Head for Johnny, who flees, knocking bowl 
off table. Wash kitchen floor. Wash table. Wash walls. Wash 
dishes. Call up baker. Lie down. 


Hint: Drop cookies won't Spread too much while they are baking 
if the cookie sheet is not overly greased. 








FROSTY STRAWBERRY SQUARES 
Carol Gleave 


l C, flour 
1/4 C. brown sugar 
1/2 C. chopped nuts 
1/2 C. margarine 
Cut in margarine and stir together. Bake in shallow pan 
20 minutes at 350°. Stir occasionally. 
l C. sugar 
2 egg whites 
2 C. sliced strawberries (fresh or frozen) 
2 T. lemon juice 
Combine and beat at high speed with electric mixer until 
it forms stiff peaks (about 10 minutes). Fold in 1 C. cream 
that has been whipped. 
Sprinkle 2/5 of crumb mixture in 15 X 9 X 2 baking pan. 
Spoon in strawberry mixture, Top with remaining crumbs. 
Freeze 6 hours or overnight. Garnish with whole straw 
berries. Serves 12, 


BOTTLED FRUIT CRISP 
Geraldine Stirling 


l C. Bisquick 
1/3 C. sugar 
1/2 tsp. cinnamon 
Pinch salt 
1/h C. margarine (melted) or oil 
Mix ingredients with hands and Sprinkle mixture over 1 
quart drained, mashed fruit. Rake 400° for 25 minutes, 
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LEMON kERINGE DESSERT FOR SHELLS 
Irma Allen 


Beat 5 egg whites and 1/2 tsp. cream of tartar til frothy. Then 
gradually add 1 C. sugar; beat til stiff and glossy. Drop 1/5 C. at 
a time on a baking sheet covered with heavy brown paper. Hollow out 
with back of a spoon. Bake shells 1 hr. at 275°. Turn off oven and 
leave in oven til cool. Makes 8 shells. 


FILLING 


Beat until thick 4 egg yolks. Gradually add 1 cup sugar. Blend 
in 1/4 C. lemon juice and 2 T grated rind, Cook over hot water until 
thick, stirring constantly. Cool. Fill shells and chill 12 hrs. 
before serving. Top with whipped cream, 


GERMAN AFPLE PUDDING 
Afton Stauffer 


l egg 

1 C. milk 

1 T melted butter 

2 tsp. baking powder 

2 C. flour 

1/4 tsp. salt 

1/2.C. brown sugar 

1 tsp. cinnamon 

quartered apples (cut to suit yourself) 

Beat egg, then add milk and melted butter, flour sifted with 
baking powder and stir well. Pour into buttered shallow pan. Press 
apples into mixture, cover with cinnamon and brown sugar. Bake in 
oven 350° till apples are tender. Serve with cream. S 
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PUMPKIN PIE FILLING 
Tana Sullivan 


1 large can pumpkin 6 eggs 
2 C. sugar l can canned milk 
1 tsp. cinnamon (scant) 1 C. milk (a little more) 
1 tsp. salt 2 tsp. vanilla 
1/2 tsp. ginger 
Mix all together and pour into shell. Bake at h25? for 
15 minutes. Then about 20 minutes at S50" 5 


PIE CRUST 
Jeri Sullivan, Tana Sullivan 


2 1/2 C. flour, sifted 
1 C. shortening 
1/2 tsp. salt 
1/4 C. cold water 
1 tsp. white vinegar 
l egg, beaten 
Add salt to flour and cut in shortening. Beat egg, add 
water and vinegar and add to flour and shortening mixture. 


KITCHEN PRAYER 


Bless this little kitchen, lord, May I keep my kitchen cheery 
And bless me as I work. No matter what I cook 
Guide me in my daily chores That my family, and my guests 


That I may never shirk. Vill love its every nook. 





FRENCH CHERRY PIE 
Jessie Eagar 


Pie crust baked or graham cracker crust 
Cream together: 
1/2 C. powdered sugar 
l small pkg. cream cheese 
1/2 tsp. vanilla 
Set aside while you whip: 
1/2 pint whipping cream. Beat Stiff, then fold in powdered sugar 
and cream mixture. Fold very carefully. Then pour one can of 
cherry pie filling over the cream filling, 
Let stand in refrigerator 12 hours or until it sets up 
well. 


PECAN PIE 
Becky Fawson 


1/4 C, butter or margarine 
1/2 C. sugar 
l C. dark corn Syrup 
1/4 tsp. salt 
3 eggs 
1 C, pecans 
1 9 inch unbaked pastry shell 
Cream butter to soften. Add sugar gradually and cream 
until fluffy, add Syrup and salt. Beat well, Add eggs. 


Hint: Make graham cracker crust by mixing 16 crushed crackers 
with 1 square melted margarine, and packed as a lower crust into 
a pie pan or square cake pan. 








SORGHUM PECAN PIE 
Gena larson 


5 eggs beaten 1/8 tsp. maple flavoring 
1 C. sorghum 1/16 tsp. sea salt 
1/2 C, honey 2 Tbsp. butter, melted 
1/5 C. brown sugar 1 C. pecans chopped 
1 tsp. vanilla l unbaked pie shell 

(9 inch) 


Pour pecans into pie shell and bake at 350° for five minutes 
while preparing filling. Mix all other ingredients and pour care- 
fully over pecans in hot pie shell, Turn oven up to 450°, Bake 
pie for 10 minutes. Reduce heat to 350° and bake for 15 minutes or 
until set and golden brown. 


FRUIT COCKTAIL PIE 
Evelyn McMullin 


l C. sugar 
l C. flour 
l tsp. soda 
1/2 tsp. salt 
l egg, beaten well 
1 can (No. 303 size) fruit cocktail, juice and all 
Mix all together. Put in greased baking dish. Over top of 
batter sprinkle 1 cup brown sugar and 1/2 cup nuts chopped fine. 
Bake 50 to 60 minutes at 325°, 
Serve warm with whipped cream, or Sprinkle powdered sugar 
over the top. 
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MOLASSES OR SORGHUM POPCORN BALLS 
Veannetta G, laub, Gena Larson 


2/3 C. molasses 1/4 tsp. salt 

1 1/2 C. sugar 3 Tbsp. butter 

1/2 C. water 2 to 2 1/2 quarts popcorn 

l tsp. vinegar (unsalted) 


Combine molasses, sugar, water, vinegar and salt in a heavy 
sauce pan, Place over low heat, stirring until mixture begins to 
boil. Cook without stirring to 270? F, (hard ball). Remove from 
heat. Add the butter, stirring only enough to combine with the 
other ingredients. Pour over popcorn in large bowl, using a 
wooden spoon to mix it well until every kernel is coated, With 
hands lightly greased, form popcorn mixture into balls, using only 
a little pressure. Makes about 2 dozen 2 1/2 inch balls. 

Note: 1/5 C. honey and 2/3 C. honey may be substituted for 
the white sugar in this recipe. 1/2 C. pecans may also be added. 


CARMEL FOPCORN 
Geraldine Stirling, Eleanor Webb 


2 C. sugar or brown sugar 
1/2 C. corn syrup 
1/2 C. milk 
l tsp. vanilla 
4 Tbsp. butter 
1 C. cream or condensed milk 
Cook the ingredients, except the vanilla, to the stiff- 
ball stage, or 246°, 
Remove from heat, add vanilla and pour on popcorn, 





J 





CRACKER JACKS 
Carol Gleave 


Mix together: 
l C. sugar 
2 Tbsp. vinegar 
2 Tbsp. molasses 
2/5 C, water 
salt 
After this comes to a boil, ad 2 Tbsp. butter and cook 
to hard ball. Then add 1/2 tsp. soda. 
Pour over 2 1/2 quarts popped corn. Pour quickly, for it 
becomes thick and stiff very uickly. 
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PARTY SNACKS 


Geraldine Stirling 


1/4 C. butter 
با‎ 0. Kelloggs O.K.'s 
l C. thin pretzels 
(Cheerios, chetked wheat, checked rice, may be substituted for 
O.K.'s or pretzels, just so there are 5 C. to basic recipe). 
1 C. salted peanuts or canned mixed nuts 
1/2 tsp. salt 
1/4 tsp. garlic salt 
small amount of onion salt 
1 Tbsp. worcestershire sauce 
Warm in oven. 
Cool. 
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PEANUT BRITTIE 


l C. corn syrup 
1 C. sugar 

l Tbsp. butter 
3/4 tsp. salt 


Veannetta G, Laub 


Combine these ingredients. Cook over medium heat until sugar 
dissolves, Add one package of Raw Spanish Peanuts. Stir constant- 
ly until peanuts are light brown, Remove from heat. Stir in one 
tsp. of baking soda. Spread on greased pan to cool, When cool, 
take back of knife and break into pieces. 


CHINESE NOODLE CANDY 


? Tbsp. peanut butter 


Evelyn McMullin 


l 11 oz. package butter scotch chips 
Melt together and add one can chinese noodles and 1 cup 
salted peanuts. Drop in spoon full's on wax paper. 


SHARING 


If I have beauty, I must share it 
As I pass along, 

If a melody I have, 

I owe the world a song. 

If I have laughter in my heart 
And there is need to spare, 

It is but right that laughter 
With someone I should share, 


If I can paint the beauty 

Of a lovely flower, 

And hold for the world to see 
What fades within the hour; 
If I have a happy thought 
That with someone I share... 
I have used the talent given 
By Him who put it there, 











FABULOUS FUDGE 
Calpurna Fluckiger, Jessie Eagar, Wilma Beal, Afton B, Stauffer 


* 1/2 C, white sugar 
l large can evaporated milk 
l tsp, vanilla 

Combine chocolate chips, marshmallows and nuts in à large 
bowl. 

Blend Sugar with evaporated milk and softened butter, Cook 
at rolling boi] for 6 minutes, Pour into bowl with chocolate 
chips, marshmallows and nuts, Stir until blendea, Four into 
buttered pan, Let stand 24 hours to ripen, makes 2 pounds, 

This is also good when a smal] Package of coconut is added. 
A change from chocolate chips to butter Scotch Chips is also 


MARSHMALLOW DELIGHT 
Sandra Howard 


1 pkg. milk chocolate chips 
1/2 pkg. large marshmallows 
41 to2 C, chopped nuts 

Melt chocolate chips in a double boiler, Don't let water 
Bet in the chocolate, Roll marshmallows, One at a time in the 
melted chocolate, then rol] in chopped nuts, 

Put on wax paper, Refrigerate until firm, 








1 medium onion, chopped 2 و5‎ eate 

1 1b. ground beef 1 #1 can green beans, drained 
1 tsp salt 1 can tomato soup 

1/4 C. green pepper > C. mashed potatoes 

1 Tbsp. worchestershire sauce 1/4 0٠ grated cheese 


1/4 tsp. chili powder 
Brown the onions and beef; drain off fat. In a 2 guart cass- 
erole combine the beef mixture, seasonings; beans, and soup. Beat 
slightly and add the eggs to the potatoes. Spoon potatoes in mouri 
over bean and meat mixture. Top with enough cheese to cover. 
Bake until heated through at 350°. 


SPANISH ROLLS 
Sandra Harper 


1 1b. American cheese 

2 cans minced olives 

1 can tomato sauce 

th ou > small - chopped green chili peppers 

2 small onions, chopped 

1 clove garlic (minced 

1/2 ©. salad oil 

2 Tbsp. vinegar 

2 2٠ French rolls (or Germen rolls) 

l 1b. ground beef, cooked 
Grate cheese and mix all ingredients. Cut ro` ls i 

and scoop out center. Fill vith mixture and wrap in foi 
Bake at 350° for l hr. 
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ROOT BEER 
Eleanor Webb 


1/4 bottle Hires Root Beer Extract 
2 1/2 C. sugar 
1/2 tsp. yeast 
l gal. water 

Put sugar in bottle. Pour extract over it. Add some of 
water. Stir or shake to dissolve. 

Dissolve yeast in warm water, then add yeast to sugar 
mixture and stir. Add rest of water. Set in warm place for 
about 24 hours. Then chill to drink. 


SLUSH 
Geraldine Stirling 


C. sugar 
C. water 
cans (small) frozen lemonade 
can (small) frozen orange juice 
C. pineapple juice (canned) 
Bring sugar and water to boil. Add frozen lemonade and 
Orange juice. Cool. Add pineapple juice. Freeze. Mix with 
7 up. 


PO F2 fo XA NN 


Hint: When recipes call for eggs, they mean those that are 
3 oo 

graded "large". Using "medium" or "extra large" eggs could 

throw off proportions and results. 
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TAFFY EGG NOG 
Gena larson 


2 eggs, Separated 
2 Tbsp. Sorghum 
2 C. cold milk, Safe, raw if possible 
1/4 tsp. vanilla 
1/4 tsp. maple flavoring 
1/16 tsp. kelp or dulse (optional) 
l tsp. food yeast 
Beat egg yolks. Ada sorghum, milk, flavoring and kelp. 
Beat 988 whites and folg in. Serves e 


WARM DRINK 
Geraldine Stirling 


l small can frozen o 

l can frozen lemonad 

l C. sugar 

l2 cans water 

drop of almon 

2 to 5 cinnamon st 
Heat and Simm 
Serves 12, 


d extract 
0 ticks--or reg cinnamon candy 
r for about an hour, 


Hint: To distribute herbs and Seasonings evenly through a 
meat loaf, first combine the beaten egg and liquid, if there 
is any in the recipe. Add the herbs and Seasonings and 
finally the meat. 








PUNCH 
Wilma Beal 


Simmer for some time: 
2 C, water 
2 C. sugar 
Lh sticks cinnamon 
Add: 
1 qt. cranberry juice 
1 qt. orange juice 
2 Tbsp. lemon juice 
(If too sweet, add a little more iemon juice.) 
Heat. 


Lccll 


1/2 C. wate 
1/2 C. sugar 
Add: 
2 C, cider 
1 C. orange juice 

Freeze. Take out of freezer 1 hour before serving. 
Garnish with mint. Serves 8. 


Hint: Roll out pie; pastry or cookie dough on as lightly- 
floured a board as possible. Rolling excess flour into a dough 
makes for a tougher product. 








CONGO BREAD 
Faye Richan 


2 3/4 C. flour 
3 tsp. baking soda 
2 Ch brown sugar (packed) 
2/3 0. cooking oil 
3 eggs 
l C. chopped nuts 
1 small pkg. of chocolate chips or butterscotch chips 
Mix oil, sugar and eggs. Sift dry ingredients and add to 
other. Add nuts and chips. 
Pour into 9 X 13 greased pan. Bake at 250? for 20 Min. 


SOUR CREAM DOUGHNUTS. 
June Schweer 


Beat 3 eggs well 
Add 1l C. sugar, beat well 
Add 1 C. thick sour cream 
l tsp. vanilla 
1 tsp. nutmeg 
1/2 tsp. soda 
1 1/2 tsp. baking powder 
1 tsp. salt 
Add 3 3/4 C. sifted flour. Add more flour, if needed to make 
dough easier to handle. 
Mix only until well blended. Chill. Roll to 1/2 inch thick 
and cut, let stand 15 min. Fry in deep fat at 375°. 
Drain on a towel, then sugar or ice. 








DANISH DUMPLINGS 
Evelyn Bartschi 


l C. broth. 

1/2 suare butter or margarine 

2 slices home made bread 

l Tbsp. minced parsley 

To 1 C. flour, add 1/2 tsp. baking powder and 1 tsp. salt. 

Sift gradually into broth mixture, stirring with a fork until 
all is mixed in. The dough should be quite stiff and not stick- 
ing to the pan. If necessary, add a little more flour. Cool. 
Then work 2 slightly beaten eggs into dough. 

Have soup barely simmering, add dumplings to Soup by small 
tsp. Cook until done through, about 10 minutes. 


SOUTHERN SPOON BREAD 
June Schweer 


l C. cornmeal 
2 C. scalded milk 

Add corn meal Slowly to hot milk, stirring constantly, 
Place over hot water and add; 
1/2 C. melted butter 
l tsp, salt 
l tsp. sugar 

Stir into above mixture. Remove from heat and cool slightly. 
Stir in 4 egg yolks beaten 
Fold in 4 stiffly beaten egg whites 

Pour into buttered casserole, Pake at 375° for 30 to 35 
min. Serves 6. 











2 C. flour 

1/2 tsp. salt 

4 tsp. baking powder 

1/2 tsp. cream of tartar 

1/2 C. shortening 

Approximately 1/3 C. milk - Add enough to hold together so they 
can be rolled out. Bake 10 to 12 min, at 375°. 


FEATHER LIGHT PANCAKES 
Evelyn McMullin 


5 eggs, well beaten 1/^ tsp. salt 
1 C. milk l tsp. sugar 
3 tbsp. cooking oil 1 1/2 C. flour 
4 tsp. baking powder (level) 


Add milk and oil to beaten eggs. Sift flour, baking 
powder, sugar and salt together and add to liquid. 
Bake as usual. 


DUMPLINGS 
Wilma Beal 


Sift 1 C, flour 

1 1/2 tsp. salt 

1 1/2 tsp. baking powder 

Add 1/2 C. milk and 

2 T. melted fat to make soft dough. 








SOUTHERN SPOON BREAD 
June Schweer 


l C. cornmeal 
2 C., scalded milk 
Add cornmeal slowly to hot milk, stirring constantly. 
Place over hot water. 
Add: 
1/2 C. melted butter 
l tsp. salt 
l tsp. sugar 
Stir into above mixture. Remove from heat and cool 
slightly. 
Stir in 4 egg yolks, beaten 
Fold in 4 stiffly beaten egg whites 
Pour into buttered casserole. Bake at 375° for 30 to 35 
minutes. Serves 6, 


Hint: Reuse frozen food containers. Hold them under hot runn- 
ing water for a few seconds to release the contents. Wrap the 

frozen block of food in foil or a freezer bag and return it to 

the freezer, Containers are now free to be filled again. 


Hint: To store unbroken egg yolks in the refrigerator for a 
day or two, slide them carefully into a small bowl or jar and 
gently pour in cold water to cover. When it's time to use 
the yolks, drain off the water slowly and slide the yolks into 
your cupped hand, then into a bowl. 








YUMMY DUTCH HONEY 
Ellen Savage 


Mix: 
l C. sweet cream (whipping consistancy) 
l C. white Karo Syrup 

Heat slowly until mixture becomes transparent. Do not 
boii; TE necessary, blend with egg beater. Use this on hot 
cakes or waffles without butter. The cream takes the place 
of butter, 

This is also good as an ice cream topping, fruit salad 
dressing, and it refrigerates well, 


THE PERFECT RECIPE FOR ALL RELILF SOCIETY WOMEN 


C. friendly words 
C. heaping understanding 

generous amount of time and patience 

pinch of warm personality 

dash of dry humor or sense of humor 

Spice of life 

Mixing instructions: 

Measure words carefully, add heaping cups of understanding. 
Sift together three times before using. llake smooth sauce, not 
too thick. Cook on front burner keeping temperatures low. Do 
not boil. 

Use generous amounts of time and patience, add a dash of 
humor and a pinch of warm personality. Season to taste with 
Spice of life. Serve in individual molds. 

Best when made by a good mixer, 


يم رم حجن عار 
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PYROCANTHA BERRY JELLY 
Evelyn McMullin 


6 C, pyrocantha berries 
6 C. water - simmer 30 minutes 
Strain, being sure to have 4 cups 
1/2 C, grapefruit juice and juice of 1 lemon (total of 5 cups) 
Add 1 pkg. sure jell 
Boil and add 7 C. sugar 
Continue boiling 2 to 3 minutes, 
Pour in glass containers. 


CANNED TROUT 
Evelyn Bartschi 


Fill pint jars with trout. Add 1 tsp. salt, 1 Tbsp. vinegar 
1 Tbsp. cooking oil. 
Pressure 90 minutes at 10 lbs. This softens bones. 


HOW TO PRESERVE A HUSBAND 


Be careful in your selection. Do not choose one who is too young, 
nor too old. When once selected, give your entire thought to 
preparation for domestic use. Some girls insist on keeping the: 
in a pickle; others are constantly getting them in hot water. 

This makes a husband sour, hard boiled and sometimes bitter. 

Even poor varieties may be made sweet, tender, and good by 
garnishing them with patience, well sweetened with love, and 
seasoned with kisses. Wrap them in a mantle o€@€harity, keep them 
warm in a steady fire of domestic devotion, and ‘serve with peaches 
and cream. Thus prepared, they keep for years! 








DINNER ROLLS 
Cecelia ludwig 


1/2 C. butter - and add 
2 C, milk 
1/2 C. sugar 
l teaspoon salt -scald and cool 

Dissolve 2 cakes of yeast in 1/2 cup warm water. Beat 2 or 3 
eggs, add 5 cups flour or more (not too sticky). Sift in flour 
and add yeast. Whip with Spoon. let rise twice. Bake at 375° for 
15 minutes. Yield: 3 doz, rolls. 


ICE BOX OVERNIGHT ROLLS 
Ethyl Stirling 


Combine: one cake crumbled yeast and 2 tsp. sugar 
Permit these ingredients to stand until they are dissolved and 
stringy. 
Scald: 1 cup milk, add stir until melted 7 Tbsp. shortening. Cool, 
Combine and beat well 1/3 C, sugar, 1 tsp. salt, 3 beaten eggs. 
Stir in the milk mixture. Stir in the yeast mixture. Stir 
in 4 to 4 1/2 cups flour. Beat the dough until it blisters (about 
5 min.). Place ina covered bowl in the refrigerator overnight, 
Take it out 5 1/2 hrs. before baking it. Divide it into 3 parts. 
Roll each part into a 12 inch circle. Cut each circle into 16 
wedge-shaped pieces. Roll each piece beginning at wide end, 
Stretch the wide end a little bit as you start to roll it. Brush 
the rolls with 1 egg beaten, dip in sesame Seeds. Permit the 
rolls to rise for 3 hrs, Pake for about 12 min. on a greased 
Sheet in oven 450°, Take care, they burn easily. 











l to 1 1/4 lb. ground beef 1/2 tsp. garli 
1/2 C. chopped onion 1 : 

1/4 C, diced green pepper (flaky 

1 8 oz. can tomato sauce 
2 tsp. chili powder 





1/2 C. sour cream 

1/2 C, sour cream 

l egg slightly beaten 

Brown meat, onion and pepper. Drain. Stir in tomato sauce, 

chili powder, and garlic salt, simmer while splitting each biscuit 
in half. Press lo halves in bottom of greased pan. Combine l/2a C, 
cheese (save one cup for topping) sour cream and egg. Mix well. 
Remove meat mixture from heat, stir in sour cream mixture, spoon 
over biscuits, top with remaining 10 biscuit halves, Bake at 375° 
25 to 30 minutes. Top with remaining cheese when you take it out 
of the oven. 


BAKED GRITS 
Francis Winsor 


3 cups water and 3/4 cup grits. Stir grits into boiling water; 
stir constantly--be careful of Spattering mixture. Add 3/4 
cup targarine and 1/2 lb. Velveeta cheese (do not substitute). 
Cook slowly until all is melted; add 5 to 4 drops Tabasco 


^ 


2uce and 2 well beaten 68585. fake in buttered pan for 30 


tutes at 350°. Serve in place of rice or potatoes, 
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SANDWICH SPREAD 
Wilma Beal 


4 qts. green tomatoes (measure before grinding) 
4 qts. cucumbers (measure before grinding) 
medium green peppers 
red peppers 
medium onions 
C. sugar 
1/2 qts. vinegar 
tsp. dry mustard 
1/2 tsp. celery seed 
2 tsp. tumeric 
1 1/2 C, flour 
l tsp. salt 
l qt. mayonaise 
Measure and grind vegetables. Put in vinegar and 3 cups 
Sugar. Then cook. Mix flour, spices and 1 cup of sugar into 
a paste. Add to vegetables and cook, Add mayonaise last. Do 
not cook, Seal. Makes 16 pints. (We did cook a little after 
mayonaise was added.) 


PO FS ONU ON 


Hint: Deviled eggs won't wobble on the Serving platter if you 
level them by Slicing a small piece of the white from the 
rounded bottom of each half. 


Hint: Your eyes won't tear when slicing or mincing any vege- 
table in the onion family if the onions, scallions, leeks or 
Shallots are well-chilled before cutting. 











ITALIAN STYLE SPAGHETTI 
Tana Sullivan 


Meat Sauce 
3 small cans tomato paste 

9 cans water 

2 cloves garlic 

l bay leaf 

2 Tbsp. sugar 

1 tsp. salt (may need more) 
Pepper to taste 


Simmer 1 1/2 hours. 
Fry 1 1/2 1b. lean ground beef and 1/2 lb. sausage and 3 cloves 


of garlic. When brown, remove meat with a spoon that is slotted so 
the grease will be left in fry pan. Add meat mixture to tomato 
sauce and simmer 1 hr. longer. If grease comes to top, dip off 

as it simmers. Now add 6 whole cloves, dash of cinnamon and 1/2 
tsp. oregano. Simmer 1/2 hour longer.  itemove bay leaves and 


cloves as best you Can. 
serve over 12 oz. cooked spaghetti. 


DELICIOUS MEAT LOAF 
Sandra Harper 


1/2 C. chopped onion 

1 Tbsp. prepared mustard 
1/2 tsp. salt 

2 C. grated cheese 


l egg 
Mix all ingredients. ‘Split french bread loaf in half, long 


way, and spread with mixture. 
Bake 30 minutes at 350°. 13 


2/3 C. canned milk 
1 1/2 1b. ground beef 
1/2 C. corn flake crumbs 





SCALLOPED CABBAGE 
Hilda Thacker 


8 C. thin shredded cabbage 
1 C. cream celery soup 
1/2 C. salad dressing (I use niracle whip) 
1/2 C. milk 
1/2 tsp. salt 
2 C, bread cubes 9toasted) 
2 Tbsp, melted butter 
1/2 C. shredded chedder cheese. 

Drop cabbage into boiling water. Cook 2/h done, about 5 to 
4 minutes. Drain. Combine soup, salad dressing, salt and milk. 
Mix well and heat. Combine bread cubes and butter, toast to 
coat cubes. Place layers of cabbage sauce and cubes. Top with 
cheese. Bake until bubbly in moderate oven. 


VEGETABLE AND MEAT DISH 
Veannetta G. Laub 


Put alternating layers of ground beef, carrots, potatoes, 
onions in greased casserole dish and cover with tomato or 
mushroom soup and bake in oven at 350° for about 1 hour or 
until soft. 


Hint: To prevent gummy noodles, rice, macaroni and spaghetti, add 
two teaspoons of cooking oil to the water before cooking and your 
problems will be solved. This makes the noodles glisten and 
stand apart. 








HAMBURGER PIE 
Hilda Thacker 


l medium onion chopped 
1 1b. ground beef 
3/4 teaspoon salt 
Dash pepper 
1 l-lb. can (2 cups) cut green beans, drained, or 1/2 1b. green 
beans cooked and drained 
l can condensed tomato soup 
Potato fluff topper 
Cook onion in small amount hot fat till tender but not brown. 
Add meat and seasonings. Brown lightly. Add drained beans and 
soup. Pour into greased 1 1/2 at. casserole. Drop potato fluff 
topper in mounds over meat. If desired sprinkle potatoes with 
1/2 cup shredded cheese. Bake 350° for 25 to 30 minutes. Makes 
6 servings. 


POTATO FLUFF TOPPER 


5 medium potatoes, cooked 
1/2 C. warm milk 
1 beaten egg 

Mash potatoes while hot. Add milk and egg. Season. Drop in 
mounds over casserole. For speed, use packaged instant mashed or 
whipped potatoes. Prepare enoung for 4 servings according to package 
directions, but serving half the milk. Add egg to potatoes. 
Season. Add reserved milk slowly so you can omit a little if nec- 
essary to make potatoes stiff enough to hold shape. Make fluffs. 








SALMON CROQUETTES 
Cecelia Ludwig 


Salmon patties 
l sm. can salmon 
l sm. onion, chopped 
l egg 
2 tbsp. flour 
Corn meal or bread crumbs 
Mix all ingredients except meal; shape into patties. Roll each 
pattie in corn meal. Fry in lard or shortening in skillet until 
golden brown, 


CHICKEN CASSEROLE 
Cecelia Ludwig 


1/5 C. chopped onion 
1 C. chopped celery 
2 tbsp. butter 
2 tbsp. soy sauce 
l can chicken rogh 
Sprinkle of pepper 
4 C. diced cooked chicken or turkey 
l can chow mein noodles 
3/4 C. split cashew nuts 
Saute onion and celery in butter; add soy sauce and broth. 
Add seasoning and chicken; simmer for a few minutes, Pour mi»ture 
into a large casserole; sprinkle with noodles and nuts. Bake at 
350° until brown and bubbly. 
Yield: 12 servings. 
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TAMALE PIE 
Faye Richan 


Cook 1 C. yellow corn meal in about 5 C. salted boiling water. 
This mixture shouldn't be sloppy or too stiff to press into pan. 
When this has cooked sufficiently, press into large pie plate or 
baking dish to form crust. Reserve a few tablespoonfulls. 

Mean while, cook together for some time, 1 1/2 lbs. lean 
ground beef. Take off excess fat as it cooks. 

Medium onion grated or chopped finely 

2 small cans tomato sauce 

l can enchilade sauce 

Enough tomato juice or water to keep mixture from boiling dry. 
Cook until everything is well blended. 

Add a can of corn NIBLET type and remaining cooked corn meal. 
You may need a bit more corn meal if the mixture is too sloppy. 

Spoon the meat mixture onto the corn meal crust and bake 
50-35 minutes at 350°, 

If you want to use canned tomatoes instead of the sauces, use 
about 3 cups. The pie should have a pie consistancy and not run 
when sliced. 

Add to canned tomatoes 1 tbsp. or so chili powder. 


MARRIED BLISS 


2 cups tolerance of the other's wishes, 1 cup cheer when the day 
goes wrong, 1 frown replaced by many kisses, 1 sad beginning ended 
with a song. Mix well together, divide it equally, each take his 
share, happiness will be the sequel. 








VARIATION FOR MEXICAN LASAGNE 
Faye Richan 


Same process as for original lasagne only substitute 1 large pkg. 
corn chips sort of crushed instead of lasagne noodles. 
and 
Enchilada sauce (same liquid amounts) instead of tomato sauce. 
Layer the ingredients as in the noodle lasagne. 
This will not freeze because of the corn chips. 


LOVE APPLE PORK CHOPS 
Leah Frandsen 


6 pork chops, cut 1/2 inch thick 
Salt and pepper 
1 “bsp. shortening 
1 15 oz. jar applesauce 
1/2 C. catsup 
3 Tbsp. minced onion 
2 Tbsp. minced parsley 
2/h tsp. salt 
1/2 tsp. vinegar 
Dash pepper 

Trim excess fat from chops. Season meat lightly with salt and 
pepper. Brown chops well on both sides in shortening in skillet. 
Drain on absorbent paper. Pour off excess drippings in skillet. 
Return chops to skillet. Combine applesauce, catsup, onion, parsley, 
3/4 tsp. salt, vinegar and pepper. Pour over chops. Cover tightly 
and simmer 45 minutes to 1 hour or until chops are done. 

Spoon sauce over chops when serving. 
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PIZZA 
Carolyn Montgomery 


Dough 

l pkg. yeast 1 1/2 T. salt 

2 T. lukewarm water 2 T. shortening 

1 C. boiling water 3 C. sifted flour 


Dissolve yeast in lukewarm water for 5 minutes. Pour boiling 
water over shortening and salt. Cool to lukewarm. Add yeast and 
half of flour. Beat til smooth. Add remaining flour, beat til 
smooth. Divide dough into 1/2 for thin pizza or use all for 
thick pizza. 

Place on floured board, pat into 1 or 2 rounds with edges 
slightly thicker to keep filling from running over. Place on 
greased cookie sheet. Let rise in warm place. 


PIZZA FILLING 


À lb. sausage or ground beef 2 cloves garlic, minced 
Salt and pepper l Tbsp. crushed oregano 
Mazzarella cheese 1 Tosp. whole basil 

Olive oil 1/4 C. grated Parmesan or 
1 6 oz. can tomato paste Romano cheese 


Break meat in small bits in skillet. Brown slowly. Drain 
off fat. Brush dough with olive oil. Combine tomato paste, 3/4 C. 
water, garlic, herbs. Place sausage on dough. Cover with mazzar- 
ella cheese. Spread on sauce. Sprinkle with salt and pepper. 
Scatter parmesan cheese over all. 

Bake at 450° for 20 minutes or till crust is done. 
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SPAGHETp TI c CASSEROLE 
Wilma Beal 
l 1b, hamburg.» 
2/3 Pkes, Spaghetti 


l ato Soup 

l cap Chop Suey y t o bles 

Dash of Onion s Salt op bsp, 8Tateg Onions 
hili Powder Optiona al) 

a to taste 
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and Onions. Cook Spaghett 
Other ingredients and Place ; 


Own hanburger 
and dra ain. 


idd o 
Utes to heat through 


Water 
V min. 
ICE CASSEROLE 


Evelyn MoMullin 
2 lbs, Eroung beef 
1/2 1b Sau 


9.5 
Mix 211 








CHOW MEIN NOODLE ABD CEIF OEE 


Put in top of souble boiler packag 
scotch chips, or combination of ei 
chip, the new flavor chips. 

When thoroughly melted, pour over large ccn c 
moodles in a large bowl. Mix well and turn out on 
paper to cool. Add nuts if desired. 


CHINESE CHEWS 
Carolyn Montgomery 


3/4 C. sifted flour 
1 C. sugar 

1 tsp. baking powder 
1/4 tsp. salt 

l C. chopped dates 

1 C. chopped walnuts 
5 well-beaten eggs 


D 


Sift dry ingredients, Stir in dates, walnuts, and 
Pour into greased and floured 15 1/2 X 10 1/2 X 1 inch je 


pan. Bake in moderate oven 250? about 15 minutes. 


Cool. Remove from pan. Roll in sifted confectioners 


Makes 5 dozen. 


Hist: Use either soda or vinegar to clean inside of rete Seen coke 
A little vinegar in water to wash windows makes 
sparkle. Use crumpled newspaper when washing windows. 








Grate or grind potatoe 
and rinse well under hot wa 


ter 





Make light cream sauce. For 4 potatoes, 2 Tbsp. corn starch 
2245 Tbsp. margarine, 1 tsp. salt blended with 1 1/2 C, milk. 
Boil slowly till thickens. Add 1/2 to 1 C, shredded cheese 


depending on your taste - cheddar or medium, 

Mix potato and sauce together and bake till done in greased 
baking dish at 350°. Doneness depends on if you want your potatoes 
"dryish'" or not. 

If you have too much sauce, baking time will be increased 
and you take chance on sauce curdling. It is best baked till 
potatoes are just "crusty along the outside. 

You can substitute one can of either cream of mushroom, 
celery or chicken soup and enough water or milk to make 1 1/2 cups. 
Optionals. 

A bit of grated onion or chopped chives is good in this - or 
finely chopped green pepper. 


Hint: When rolling cookie dough, use powdered sugar instead of 
flour on your board. This will make your cookies a wee bit swee 
but they will not get tough as they sometimes do when they ar 
rolled out on a floured board. 

Hint: When cooking hamburger, instead of greasing the skillet, 
sprinkle the bottom of it lightly with salt. The hamburgers will 
fry in their own juices. Much tastier. 





BEEF STRAGANOFF 
Jessie Eagar 


1 1b. hamburger 

1 onion cut fine 

(A clove of garlic if desired) 
1 can mushroom end and pieces 
1 soup can milk 

1/2 C. sour cream 


Brown hamburger, garlic and onion. Add mushroom ends, 


also, milk soup and simmer 1 hour. Before serving add the 
of sour cream. Let simmer a few minutes longer. 
Serve over hot fluffy rice. Real good. 


"OH BOY" SUFPER 
Ivean S. Sullivan 


Brown: 

1l lb. ground beef 

1 medium diced onion 

Add to: 

C, cooked rice 

pkg cooked frozen peas 

C. celery, diced z 
Tbsp. soy sauce i 
can Cream of Mushroom soup 

can Cream of Chicken soup 

large can Chow Mein Noodles 


PRP HER pp 





uices 


J 
1/2 cu 


Me] 


Mix all ingredients and season with salt and pepper to taste. 


Simmer for 15-20 minutes. Pour over 1/2 of the Chow Mein Noodles i 
in the bottom of a casserole. Put remaining noodles on the top. 


Bake until bubbly, at 350°. Serves 4-6. 
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DINNER ROLLS 
Cecelia ludwig 


1/2 C. butter - and add 
2 C, milk 
1/2 C. sugar 
l teaspoon salt -scald and cool 

Dissolve 2 cakes of yeast in 1/2 cup warm water. Beat 2 or 3 
eggs, add 5 cups flour or more (not too sticky). Sift in flour 
and add yeast. Whip with Spoon. let rise twice. Bake at 375° for 
15 minutes. Yield: 3 doz, rolls. 


ICE BOX OVERNIGHT ROLLS 
Ethyl Stirling 


Combine: one cake crumbled yeast and 2 tsp. sugar 
Permit these ingredients to stand until they are dissolved and 
stringy. 
Scald: 1 cup milk, add stir until melted 7 Tbsp. shortening. Cool, 
Combine and beat well 1/3 C, sugar, 1 tsp. salt, 3 beaten eggs. 
Stir in the milk mixture. Stir in the yeast mixture. Stir 
in 4 to 4 1/2 cups flour. Beat the dough until it blisters (about 
5 min.). Place ina covered bowl in the refrigerator overnight, 
Take it out 5 1/2 hrs. before baking it. Divide it into 3 parts. 
Roll each part into a 12 inch circle. Cut each circle into 16 
wedge-shaped pieces. Roll each piece beginning at wide end, 
Stretch the wide end a little bit as you start to roll it. Brush 
the rolls with 1 egg beaten, dip in sesame Seeds. Permit the 
rolls to rise for 3 hrs, Pake for about 12 min. on a greased 
Sheet in oven 450°, Take care, they burn easily. 








WHOLE WHEAT BREAD 


10 C. whole wheat flour 
2 C. buttermilk 
2-21/2 C. milk 
3/4 C. molasses 
2 Tbsp. salt 
1/2 C. shortening 
2 cakes of yeast 
Bake 1/2 hour at 400°. Then reduce heat to 375° and bake 
1/2 hour. 


WHOLE WHEAT-WHITE BREAD 
Sandra Howard 


6 C. scalded milk, or 6 C. water and 2 C. powdered milk 


2 T. salt (not quite level) 5 T. oil 
3/4 C. honey 6 C. whole wheat flour 
2 yeast cakes 10 C. white flour 


Dissolve yeast first in 1/2 C. warm water and 2 tsp. sugar. 
Mix milk (cooled to warm temp.), salt, honey, oil, and yeast. 
Add the 6 C. whole wheat flour, mix well then add the other 
flour, 3 cups at a time and mix well. When all flour has been 
added, knead for about 10 min. Cover and let rise for about 
1 1/2 to 2 hrs. Knead down and let set for 1/2 hr. Knead 
again and let set for 20 min. while preraring bread pans. Knead 
and shape into 6 loaves of greased juice cans. Let rise in pans 
for 15 min. Bake for 15 min. at 400°. Then turn oven down 
to 325° and bake 45 min. more. 








ITALIAN STYLE SPAGHETTI 
Tana Sullivan 


Meat Sauce 
3 small cans tomato paste 

9 cans water 

2 cloves garlic 

1 bay leaf 

2 Tbsp. sugar 

1 tsp. salt (may need more ) 

Pepper to taste 

Simmer 1 1/2 hours. 

Fry 1 1/2 lb. lean ground beef and 1/2 lb. sausage and 3 cloves 
of garlic. When brown, remove meat with a spoon that is slotted so 
the grease will be left in fry pan. Add meat mixture to tomato 
sauce and simmer 1 hr. longer. If grease comes to top, dip off 
as it simmers. Now add 6 whole cloves, dash of cinnamon and 1/2 
tsp. oregano. Simmer 1/2 hour longer.  Hemove bay leaves and 
cloves as best you can. 

serve over l8 oz. cooked spaghetti. 


DELICIOUS MEAT LOAF 
Sandra Harper 


2/3 C. canned milk 1/2 C. chopped onion 
1 1/2 1b. ground beef 1 Tbsp. prepared mustard 
1/2 C. corn flake crumbs 1/2 tsp. salt 
1 egg 2 C. grated cheese 
Mix all ingredients. Split french bread loaf in half, long 
way, and spread with mixture. 2 


Bake 50 minutes at 350° 3 





MACARONI SALAD 


Macaroni onion 
vienna sausages cucumber 
salad dressing Acla 

TOSSED GREEN SALAD 

è 

Lettuce onion 
salad dressing radishes . 
tomatoes 
cucmmbers 


gee salad devoid of dressing, and 


F riation, le 
Ee. j ing on each helping 


shake french dress 


AERE OR 11 ane Re 


MACARONI SALAD 


C. salad macaroni 

c. shredded cheese 

c chopped sweet pickles 

T. chopped onion 

c. diced celery 

can tuna or cleaned shrimp 

large tomato 

salad dressing to moisten 

Grated carrot and cucumber (optional) 


Can I UŘ قق‎ 
LESSUCE & TOMATO SALAD 


LEttuce 
tomatoes 
salad dressing 


EGG SALAD 


Lettuce 
boiled eggs 
salad dressing 


POTATO SALAD 


Boiled potatoes Bbiled eggs 
salad dressing salt & pepper 
onion pickles 


cucumber i 
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MARINADE FOR CHICKEN‏ 


172 €s OLI 

1/2 C. Soy Sauce 

1/4 t. Garlic Powder 
2 C. Lemon Lime Soda 


Marinate chicken for 6 hours. 


a (Cenes ) 
RINADE FOR CHICKEN{ Roast on grill) 


4 chicken breasts 


kc. 7 up 
hk c. soy sauce 
k c. oil 


Sprinkle garlic salt 


Set meat in marinade for 2 hours in regrigerat 


FOR 10 LBS CHICKEN: 


1 PT. OIL 1 QT. 7 UP 1 PT. SOY SAUCE 
T T Buc art POWDER OR SALT. Marinate 18-24 hr.i 
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Pot Roast of beef 
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4/9988 catsup 
3/4 c. warm water 


1/2 envelope lipton onion soup 

1 1/2 c. soft bread crumbs 

2 1b. ground beef 

Beak eggs into bowl. Beat slightly. Stir in catsup, 

warm water & soup mix. Add bread crumbs & ground beef. تق‎ 
Mix well. Shape into loaf. Bake 350° - 1 hour. 









meal, & seasoning. Beat 
ix. Blend with flour mixture: 
ks in weenies p 
S vu o hot oil 375- (mazola corn 
until golden brown. : 
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" Tacos 


١ Brown Hamburger 
add 2 cans tomato sauce 
1-pkg. taco mix — ; ا‎ a 


Cook--serve on taco chips or corn chips (the ones that 
are not spicy--have black bull on back of pkg.) 

Add cheese--and broil--may servve also with lettuce 
and tomatoes 


Variation: (Probably better) 

x 
Instesd of tomato sauce and pkg. taco mix, use 
can of enchalita sauce E 








: NOODLES 
là c. flour 
+. baking powder 
2 T. water 
$ *. sal- 
l egg 


Beat eggs, add water & dry ingredients, workini 
in all flour. Knead 1 min. roll up (roll paper 
thin) cut in ¢" widths. 





COGN emu rS to و‎ eee ja J a +=. 
MEATBALL CASSEROLE رولا‎ NS 


1 Lb. Hamburger 

1 grated raw potato 

1 shredded raw carrott 

Salt, pepper, Sage : 
Form in meat balls. Brown. 


Add 1 can cream muschroom soup, % can water and pour 


over and simmer À hour. J 


PIZZA DOUGH 
Y c. warm water 
Ye pkg. yeast 


* T. sugar 
1l Z.shortening or oil 


1 3/4 sifted flour 


Dissolve yeast in water. Addr remaining ingredients 
and mix well. Let rise about 20 minutes in warm place. 
Spread on pizza pan. 


Bake 400° for 25 min. 


OE سس‎ 
Meat Loaf 


Make meat loaf as usual 

Can add: 

1 can Campbell's Vegetarian Veg. soup (pour off some 
of the water) 

l c. rolled oats 

l t. worchestersire sauce- 

Roll out dough made from bisquick like for cinnamon 
rolls. Spread meat loaf on dough and roll up and cut 
in individáal pieces like cinnamon rolls and bake. 


——— Án ل‎ X ١ X CAU t FE = 
Lasagne 


8 oz. pkg. Lasagne noodles (boil in salt water, drain, 
and lay out in casserole dish) 


Sauce: 
l lbs. ground beef 
l onion, chopped 
l large can tomato sauce (2 small) 
l cup tomato juice (more if it boils down) 
1 T oregano (1/2 to 3/4 T is ample) 5 
l clove garlic, minced 


1 15. Mozarella cheese (shredded) 
part of small can of Parmesan cheese (grated) 


Brown meat and onions, and pour off grease. Salt and 
pepper. Add sauce and simmer in electric frying pan. 
Place layer of noodles, layer of meat mixture, shredded 
Mozarella cheese, noodles, meat, M. cheese, and sprinkle 
part of can of Parmesan cheese on top. Bake 30 min. 3509 
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- Garden Pesto Bites Bie 


lasagna noodles 
Cooking spray 
cup finely chopped onion . as 
pound low-fat ricotta cheese aoa 
large, eggs . Bini 
cup skim milk 5 
teaspoon salt jq 
teaspoon white pepper s 
teaspoon nutmeg ri 
cups spinach leaves, washed, trimmed 
cup fresh parsley, trimmed 1H 
fresh basil leaves 

cloves garlic 

cup grated parmesan cheese 

tablespoon walnuts 

tablespoons olive oil 

tablespoons water T E 


IDEM u—————— 1 án "a 
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Lasagne 


8 oz. pkg. Lasagne noodles (boil in salt water, drain, 
and lay out in casserole dish) 


Sauce: 
13 lbs. ground beef 
1 onion, chopped 
1 large can tomato sauce (2 small) 
1 cup tomato juice (more if it boils down) 
1 T oregano (1/2 to 3/4 T is ample) . 
1 clove garlic, minced 


l lb. Mozarella cheese (shredded) 

part of small can of Parmesan cheese (grated) 

Brown meat and onions, and pour off grease. Salt and 
pepper. Add sauce and simmer in electric frying pan. 
Place layer of noodles, layer of meat mixture, shredded 


Mozarella cheese, noodles, meat, M. cheese, and sprinkle 
part of can of Parmesan cheese on top. Bake 30 min. 3509 
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 Saié û ions in cooking spray until tender. To make 
the cheese filling, whisk together ricotta cheese, 
eggs, milk, salt, pepper and nutmeg. Add sautéed 
onions, mix well. Combine spinach leaves, parsley, 
es garlic, parmesan cheese, walnuts, olive 
and water in blender to make pesto. Blend until 
smooth. Spread thin layer of pesto over cooked 
noodles. Evenly spoon cheese filling over pesto; 
_ smooth top. Bake in preheated 375° F oven for 25 to 
30 minutes or until knife inserted near comes out 
clean. Remove from oven and allow to stand 5 
minutes. Spread remaining pesto over cheese fill- 
ing. Cut in squares and top with tomato half. — 
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BREAD WHITE (Lucile's) 


4 C, hot water 6 t. salt 
2 T shortening 2 yeast cakes dissolved in i c. water 
2 T honey or sugar Enough flour for neading, about 2 sives. 


Four 3 3/4 c. hot water on the salt, sugar, and grease, leave until 
lukewarm. Add à t. sugar to yeast? and dissolve in i c. lukewarm water. 
Four into other mixture, and edd flour gradually and beat into mixture 
each time, until ready to nead. 


WAFFLES 
h t. baking powder 2 eggs separated 
2 c. flour . Ite. milk 
i t. salt lh t. melted butter 


Mix baking powder, flour and salt and sift into bowl. Beat egg yolks, 
add butter and milk. Add to dry ingredients, beating thoroughly. When 
well mixed, fold in stiffly beaten whites of eggs. Bake in waffle iron. 


POST'S BRAN MUFFINS 


3/4 ¢. sifted flour. Eus 1 egg, well beaten 

3 t. ealumet baking powder 3/5 c. milk 

i t. salt 3T. melted shortening 

2 T. sugar lic. Fost's hOÉ bran flakes 


Sift flour once, measure, add baking powder, salt, and sugar, sift again. 

Combine egg, milk, end shortening; add to flour mixture. Mix only enough 

to dampen all flour., Add bran flakes. Fill greased muffin pans 2/3 full. 
Bake in hot oven hos for 15 min. or until done. Makes 1l muffins. 


BAKING FOWDER BISCUITS 


2 c. flour 2T. fat or more 
4 t. baking powder 3/4e. milk 
3/4 t. salk 


Mix and sift dry ingredients. Rub in fat with tips of fingers. Chop in 
with knife. Add milk gradually to make soft dough. Roll out on floured 
board 1" thick. 


FINEAFFLE MUFFINS 


$ egg 2 t. baking rowder 

i c. eanned pineapple juice 1/8 e. sugar 

1/8 ec. shortening 1 f. grated orange rind 
1l c. flour 1 T. sugar 

€ t. SLE 


Beat egg and pineapple joice; add shortening. Add flour sifted with salt, 
baking powder, and 2 c. sugar, stir until moistened. Fill greased muffin 
pans 2/3 full. €prinkle with 1T. sugar, mixed with orange rind. Bake in 
hot oven HOC for 25 min. Makes 6 muffins. 





‘BREADS 


PARKER HOUSE ROiLS "oe 


i c. milk 3/5 T. butter 

i cake yeast - 1 5/8 c. flour 
T. sugar 

3/4 t. sale 


Allow the dough to rise the first time as for loaf bread. Roll dough thin 
and cut with biscuit cutter. Brush top with melted fat, crease through 
center with hendle of table knife, fold over and press down. Brush top wit 
melted fat if sgft crust is desired. When rolls have doubled in bulk, bake 
in hot oven 425° for 10 to 15 min. Yield 16-24 rolls. 


FOFOVERS 


b c. sifted flour i T. melted butter 
1/6 t. salt $ C. milk k 


l egg 


“Mix and sift four and salt, add milk gradually to make a smooth batter. 
idd eggs well beaten, and beat mixture well with rgtary egg beater. 

lalf fill hot creased pans. Place in hot oven 450 for 15 min. reduce 
aeat and finish at end of 40 min with oven 350°. They should be well puf- 
fed, well browned, and fairly dry on inside of shell. 


DESSERTS 
+ VANILLA SAUCE (for carrot pudding) 


3/5 c. sugar 2 c. boiling water 
2 T. cornstarch 2 T. butter 


Mix cornstarch and sugar, add boiling water slowly, stirring constantly. 
Bring slowly to boiling point and allow to boil 5 min. Remoye from heat. 
Add butter and vanilla. 


GRAHAM CRACKER PUDDING 


3/4 c. sugar c. nuts 

l c. graham cracker crumbs 2 t. salt 
+ t. baking powder 3 eggs 

l1 t. vanilla 


Mix graham cracker crumbs, baking powder, suger, and salt together. Add 
vanilla and nuts. Work in egg yolks. Fold in stiffly beaten egg whites. 
Four into greased pan and bake 350 for 25 min. 


BUTTERSCOTCH SAUCE 


1 c. brown sugar $ . butter 
1 egg À c. orange juice 


i c. water 


Beat egg well, add brown suger, orange juice, water and butter. , Cook in 
double boiler until slightly thickened. 
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BOTTLED FRUIT 


FEACHES 


APRICOTS 
CHERRIES 
PEARS 

PLUMS 
RASPBERRIES 
APFLES 


FRUIT COCKTAIL 
TOMATO JUICE 


VEGETABLE SOUF 


JAM 


JELLY 


GRAFE 


TOMATOES 


FRUIT 


COLD FACK--20 min. boil,fill bottles to neck--- 
if open kettle fill to top. 


3/4 c. sugar to gt. bottle. Make syrup with sugar 
end water. About 14 cups water, if not enough, 
fill bottles rest of way up with plain water. 


1 cup sugar-syrup 
lc. sugar--syrup 
loc. sugar--syrup 
l c. sugar--syrup 
l c. sugar--syrup 
Open kettle, Ee sugar to quart, cook until مك‎ 
tender, bottle (red bird, yellow transparent, 
wealthy apples, rome beauty) 


3/4 c. sugar--contains peaches, pears, grapes, 
pineapple, and marschino cherries. &mmkxpeazkes 
Cold pack. 

$ t. salt. Cook tomatoes, run through, put in 
bottles, add salt, cold pack. 


$ bushel tomatoes, cook run through put in pan, 
then add 2 bunches carrots, 4 or 5 med. onions, 
peppers, bunch celery, 2 tb. salt in whole mess, 
1 c. sugar, mix all together, put in bottles, 
cold pack. 


peach, apricot, pear, plu, strawberry, any kind. 
Put equal amount of sugar as fruit, mash fruit, 
cook to good boil, stir, and skim, add a little 
sure jell. 


Avple--slice or grind apples, with water added 
cook until soft, drain through strainer for hours. 
put jhice in pan, measure juice put equal amount 
of sugar as juice, watch carefully, stir constant 
ly, when booming boil, or flake on spoon, skim, 
pour in bottles. No sure jell for crab, but add 
some for johnston, look on. sure jell package. 


Isabelle-little or no water added-some sure jell 
added, same amount of sugar. 


Scald in hot water, peel, put in bottles, add t. 
salt, cold pack. 





BOTTLING VEGETABLES OR RELISHES 
CUCUMBER OR GREEN TOMATO FICKES (BREAD AND BUTTER) 
(Stella's) 


ic. cornstarch 2 green peppers sweet 


qt. cueumbers or green tomatoes : 2 red perpers 
3 qt. califlower l c. prepared mustard 
2 qt. onicns 1 tbs. curry powder 
3 qt. sugar 1 tbs. tumeric . 
2 qt. vinegar 


SWEET FICKI (Mrs. Stirling) 


l peck of small eucumbers, povr over these 1 gal. cold water that has been 


previously boiled with one cup salt. 
and wash good and cover with boiling 
Pour off and slit cucmbers and cover 


Let stand 8 days, pour off brine 
water and let stand over night, 
with one gal. boiling water with 1 tb: 


almun. Let stand over night, pour off and cover with syrup of 12 c. sugar 
l ga. cider vinegar, 1 pkg. pickling spice in a bag, heat and pour over 
three mornings and then seal. Bring cucumbers to a boil on last day 
before sealing. 


CHILI SAUCE(Mrs. Stirling) 
salt 


50 ripe tomatoes 37, 

25 onions 1 T. allspice 

12 green peppers 1 T. cloves 

1 bunch celery : l T. cinnamon 

few baragon le-ves ( not necessary} 1 T.;mace 

3 c. sugar i T. ginger 

l e. vinegar (tc svit teste t. ecgyenne pepper 


Rigt nir 
Rix à 
Boil 2 hours, or until to desired consistency. 


ICE CREAM 


STRAWBERRY ICE CREAM (Very good) 


14 c. light scalééd cream 2/3 c. sugar 
1 c. strawberries 1/8 t. salt 
1l t. vanilla 


Add half of sugar and salt to cream. Stir until sugar is dissolved. Cool. 
Add vanille. Freeze. Add 1l c. strawberries with half the sbgar to freez- 
ing mixture when thickened or partially frozen. 


MARSHMELLOW ICE DREAM 


le. milk 1 c. cream 
20 marshmellows l egg white 
1 t. vanilla 


Heat the milk and add the marshmellows. ‘Stir until smooth, Cool and 

add vanilla. Fut egg white in-bowl. Add cream, and whip. Add marshmello 
mixture. Beat until smooth, then place in refrigerator freezing tray. 
When mushy, place in bowl and beat with an electric beater. Return to 
refrigerator and continue freezing. 


PLAIN COOKED ICE CREAM (Mrs. Jensen's) 
VERY GOOD 


Scald 2 c. milk 

Pour over l e. sugar blended with 2 T. cornstarch and pinch salt. 

Flace in double boiler and cook for ebout 10 min-stirring frequently. 
Then pour mixture over 3 well beaten eggs and return to double boiler 
for about 3 min. 

Allow mixture to ccol. 

Add 1t. vanilis end few drops almond or lemon flavoring. 

Whip 1 c. heevy cream and fold into custard mixture. Freeze. Fruit or 
chocolate may be added. 


CHOCOLATE ICE CREAM 


1 junket rennet tablet 4 C. cocoa 
1 T. cold water 2 c. light cream 
$ c. sugar 1 4 t. vanilla 


Dissolve junket tablet by crushing in cold water. Mix sugar and cocoa 
together. Add cr»am slowly, making a smooth paste. Add vanilla and warm 
slowly, stirring constantely. Test a drop on inside of wrist frequently. 
When comfortably warm, remove from heat. Add dissolved rennet tablet 

and stir quickly for a few seconds only. Four at once, while still liqui 
into refrigeretor tray. Let stand at room temperature until set--about 1 
10 minutes. Flace in freezing compartment. Freeze until firm. Remove 
from tray to a bowl, break up with a fork and beat with an electric or 
rotary beater until freee from hard lumps but still a thick slush. Finish ` 
freezing. 








PINEAPPLE ICE CREAM 


4 pints whipping cream 1 quart half & half 
I jar maraschino cherries (sliced) 1 can crushed pineapple 
2 cups pineapple juice 4 cups sugar 


Juice I % lemon 
Dissolve sugar in juices, add fruit, add cream 
Freeze until hard. 


(Beverly Massey) 
PEACH ICE CREAM 
4 eggs 2 % cups sugar 
I package vanilla pudding Jell-O mix 1 (non dairy ) cream-o 
4 cups peaches I cup red Jell-O 


1 quart cream 
can add 1 teaspoon almond flavoring 


(Carol Goddard) 
APRICOT ICE CREAM 
3 cups sugar 3 cups milk 
3 cups heavy cream I ^^ cups orange juice (3 oranges) 
3/4 cup fresh lemon juice 3 cups apricot puree 


(3 lemons 
Combine chilled ingredients in 4 quart freezer. Freeze according to 
manufactures directions - pack and ripen 


NOTE: For other variations omit puree add 3 cups strawberries, 
raspberries, fresh peaches or 3 cups bananas mashed with 1 cup crushed 


pineapple 
(Marian Hansen) 


VANILLA HOMEMADE ICE CREAM 


8 cups milk, divided 

6 eggs, separated 

3 cups sugar, divided 

3 tablespoons cornstarch 
2 teaspoons vanilla 

2 cups whipping cream . 


In a large saucepan bring 6 cups milk to a boil over medium heat. 
Remove from heat and set aside. In a mixing bowl beat egg yolks; add 
remaining milk and mix well. Combine 2 cups sugar, cornstarch and salt; 
gradually add to egg mixture. Add to hot milk and bring to a boil. Cook 
and stir for 2 minutes or until slightly thickened. Pour into a clean mixing 
bowl; set Aside. Beat egg whites until soft peaks form; gradually add 
remaining sugar, beating well after each addition. Beat until stiff peaks 
form. Fold into the warm milk mixture. Beat in vanilla and cream until 
well mixed. Refrigerate at least 5 hours or over night. Freeze in an ice 
cream freezer according to manufacturer's directions. 

NOTE: any type of fruit can be added I used fresh strawberries (crushed) 
(Pat Gardner 


STRAWBERRY/BANANA ICE CREAM 


3 pints half and half 
2 1/4 cups sugar 

3 teaspoons vanilla 
3/4 teaspoons salt 


add 2 package’s frozen strawberries (thawed and mashed) 
2 chopped bananas, mis well and freeze in ice cream freezer 
makes 4 qts. If necessary fill to quart. Line with milk. 

This makes an excellent fast ice cream 


(Pat Gardner) 
VANILLA ICE CREAM 
5 eggs (beat real good - slow) 2 % cups sugar 
Add slowly together 
2 teaspoons vanilla dash of salt 
1 quart half & half 1 quart milk 


I non-dairy desert whip 
Freeze until hard. (Fawn Anderson) 
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ICE CREAM 
VANILLA ICE CREAM 


L JUNKET RENNET TABLET $ c. sugar 
1 T. eild water 1à t. vanilla 
2 c. light cream 


Dissolve junket tablet by crushing in cold water. Mix light cream, sugar 
and vanilla. Warm slowly, stirring constantly. Test a drop on inside of 
wrist frequently. When comfortably warm, not hot, remove at once from 
heat. Add dissolved rennet tablet and stir g,ickly for a few seconds 
only. Four at once. While still liquid, into s refrigerator tray. Let 
stand at room temperature until set about 10 min. Flace in freezing 
compartment. Freeze until firm. Remove from tray to a bowl, break up wit 
a fork, and best with beater until free from hard lumps but still a 

thick mush. Finish freezing. 


ICE CREAN FIB 


l recipe vanilla ice cream 1/8 t. salt 

10 grahem crackers 1/8 t. cinnamon 

Lob. fiour 1/8 t. nutmeg 

4 C. sugar T. melted shortening 


Make vanilla ice cream as directed above. Freeze the second time until 
firm but still mellow. 

Combine finely crushed graham crackers, flour, sugar, salt, cinnamon, and 
nutmeg. Add melted shortening and mix well. Fress mixture into firm laye: 
in an eight-inch plate. Chill throoughly. Just before serving, fill crust 
with vanille ice cream. Garnish with graham cracker crumbs. 


LEMON SHERBERT 


1 junket rennet tablet . 1 TT. grated lemon rind 
l T. coid water few drops yellow food color 
2 c. milk 2 T. lemon juice 


$ c. sugar 


Dissolve junket rennet tablet by crushing in cold water. Mix milk, sugar, 
grated lemon rind and few drops yellow food color. Warm slowly, stirrling 
constantly. Test a drop on inside of wrist frequently. When comfortabley 
warm, not hot, remove at once from heat. Add dissolved rennet tablet and 
Stir quickly for a few seconds only. Four at once, while still liquid, 
into refrigerator tray. Let stand at room temperature until set--about 

10 minutes.  Flace in freezing compartment. Freeze until firm. Remove 
from tray to a bowl, break up with a fork and beat with an electric or 
rotary beater until free from hard lumps but still a thick mush. Add lemo: 
juice, beat quickly into mixture. Finish freezing. 


FIES 


CHESS FIES 


i e. butter l c. raisins 

le. sugar l c. nuts 

3 eggs Beaten 1 t. vanilla 

$ c. milk 1 . 


Cock together sugar, milk butter, and. eggs stir while cooking. When 
mixture thickens, add vanilla, nuts, and raisins. Cool and pour into 
erust. Top with whipped cream. (Filis 12 individual pie shells.) 


> - 


PUMPKIN CHIFFON FIE a 


1 envelope knox gelatine $ t. nutmeg 
$ c. cold water t. cinnamon : 
lic. canned pumpkin $ t. salt 
3 eggs lc. sugar 
drop lemon extract SS 

+ milk 


To slightly baten egg yolks, add one half c. sugar, pumpkin, milk, salt, 
and spices. Cook until thick in double boiler. Soften gelatine in cool 
water. Add to hot p kin mixture, mix and cool. When it begins to 
thicken, fold in stiffly beaten egg.whites to which the other one-haff 
cup sugar hes been added. Pour into pie shell. 


BUTTERSCOTCH FIE 


14 c. sealéed milk 2T. flour. 
lc. brown sugar > '2 egg yolks 
sok. salt l t. vanilla 
2 T. cornstarch 2 T. butter 


Make a past of the sugar, cornstarch, flour, and some of cold milk. Scald 
rest of milk and blend with paste. Cook stirring for 15 min. Add egg, 
qe and cook 2 to 3 min. Remove, add vanilla and butter. Bake 325 for 
15 min. e 


CHERRY FIE 


2 c. bottled pie cherries, add sugar if sour. pour juice off, (add 2 T. 
cornstarch and cook until thick, Jadd to cherries. 


MINCEMEAT FIE 


2 c. chopped arple à t. cloves 

1l 1/3 c. sugar $ t. cinnamon 

l T. vinegar or lemon juice 2/3 c. raisins 

bL Lt. sut gratings of nutmeg 


Mix all together. Cook 1 hour. 





FIE 


RAISIN FIE- 
2c. seedless raisins 14 T. cornstarch 
+ c. sugar lé ec. boiling water 
1 T. lemon juice and rind 


Le] 


2 


Mix sugar and cornstarch. Blend with boiling water. Cook, stirring son- 
stantly wntil thickened, add raisins and cook slowly until most of liquid 
is evaporated. Remove from heat, add lemon juice and rind. Bake 35-40 
min. as double crusted pie. 


LEMON FIE 
2 T. cornstarch 1 T. butter 
14 c. warm water small amount of rind 
juice of 1 lemcn 3 eggs 


1 ce. sugar 


Mix cornstarch and sugar. Add it and lemon juice to beaten egg yolks. 
Four water on this mixture. Flace in double boiler and stir and cook 
untl thickened., Add butter. Cover with merange and set in slow oven 
300 F, 


CREAN FIE 
14 c. scaled milk 3 egg yolks 
1/3 c. sugar 1 T. butter 
i t. salt 1 c. cocoanut 
2 T. cornstarch t. vanilla 


Add sugar, cornstarch, and salt to egg yotks. Pour scalded milk into this 
Return to double boiler, stir and cook until thickened. Add butter, van- 
illa, and cocoanut. 


CUSTARD FIE 
3 eggs 1/3 c. sugar 
2 c. milk, scalded $ t. vanilla 
1/8 t. salt 


Add sugar and salt to slightly beaten eggs. ‘Stir while adding hot milk. 
Four into crust, sprinkle with nutmeg. Bake until custard is firm. Bake 
at 450° for 10 min. Reduc2= heat to 3509 for remainder of cooking time. 


AFPLE FIE 
4-5 tart apples 2 t. cin-^mon or nutmeg 
c. sugar 1 T. butter { 
1 t. lemon DE 2 T. water 
(if desired Flour 


Cut apples into thin slices. If apples are quite jhicy, mix flour with 
sugar. Dot the top with bits of butter. Flavor with lemon juice if de- 
sired. Use more gr less water depending upon the amount of jmice in 
apples. Bake 450° for 15 min. reduce heat to 350° for 15-20 min. 


CAKES 


APPLE SAUCE CAKE 
. Soda 


1 c. lard and butter (half and half) 2t 
2 c. sugar 4 t. allspice 
l c. raisins 4 t. cloves 
2 c. apple sauce l t. cinnamon 
lc. flour 1 t. nutmeg 
l c. nuts 1 t. salt 3 


Yakeokatter rather stiff so it won't Run. Bake 1.hour in moderate oven 
350 2. 


WHITE CAKE-LAYER CAKE 


l e. butter E baking hawapt 


l e. sugar 2 e. flour we 
2 eges-separated $ t. salt- : R 
$ c. milk 


` Beat shortening snd sugar to cream, separste 'eggs, beat yolks until well 


mixed and aad slowly to sugar and shortening. Add milk, slowly stirring, © 


beat whites of eggs until stiff and add half, sift four, baking powder, 
and salt and add rest of beaten egg white and rest of flour. Do not 
ereast tins, teke in moderate oven (350) abe min... 


P CARMEL ICI!) YOR AFFLESAUCE CATE 4. E 

Fer | s 

_Carlewize 3/+ c. suzar, ed? 4 c. cold water and stir fast, let go until 

~“@issolved, add 3/4 دع‎ yer "Rn milk, cook and stir until soft ball 
Ys 


stage is formed iw Gold pet Cool and fheat. 
Ri. DIVINITY CANDY 
|.2 e. sugar - i e. syrup 
$ c. Water ~ 2 egg whites 1 
walnuts 


Stir sugar, syrup, water, until dissolved. Don't stir after reaches boil. 


Cock until hard-about to crack. Four into stiffly Reston egg whites, and 
Leat untii done. Add nuts.- 
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FIES AND FIFE CRUST 


FLAIN FIE CRUST 


lp e. flour $ c. shortening 
T. ice water or milk l1 t. salt 


Cut fat into sifted flour and salt with two knives, forks, or fingers. 
Mixture should be about the size of rice kernels. Add water evenly to all 
roftions, mixing with fork. All parts should be just moist enough to 
hold together when pressed. Flour board evenly. Rub small amount of 
flour over rolling pin. Roll pastry deftly so it does not stick to board. 


GRAHAM CRACKER FIE CRUST 


16 graham crackers, rolled until smasked with rolling pin. Add i c. 


melted butter or milk. Stir in bowl to clinging stage. Fress in pie 
tin. chill. E 





a 





CHICKEN DRESSING (Mrs, Stirling's) 


2 gt. bread chunks 

2 t. salt 

i t. pepper 

d D, opped leeves and stalks of celery 

l T. minced onion 

2 eggs, beaten slightly ; 
3 c. melted butter : 

2/3 c. of stock or warm water (stock off the giblets) 

Giblets (sizzerd, liver, heart) cook in water until tender. 


` 
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ombine ali ingredients and ‘mix lightly but thoroughly. 
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VS e RU TERESA 
Re ا‎ RORST CNICHEN (Mrs. Stirling's) 


Salt and pepper the chicken inside, and brush outside with softened butter 
not too much butter, because it tends to blister and break the skin., Stuf 
Stuff inside of chicken and place in roaster breat My put ingo a hot ov 
oven.uncovered for 20-30 minutes, with oven temperature et ae F. The 
brownness thus scquired contributes to good flavor in the cooking period 
that follows. Now add e cupful cf water and butter, slightly less for 

a small flowl and a small roaster end place the cover on and turn chicken 


breast ad ust the oven terpersture to slow or about 300° end allow 
20 minutes tco the pound for a turkey weighing fourteen or more rornds. 


Under that weight, ellow 22-26 minutes to the pound, dppending upon the 
largeness of the bird. 


ROAST TURKEY (according to Mrs. Allen). 


Roast turkey breast down so all the juices can go into the breast to 
make it tender and juicy . Cover with tin foil over top of turkey, 
(This has proven very good). = 


BAKED E“ANS (Mrs. Stirling's) 


Use the ordinary navy pea bean. Wash thoroughly 2 cups beans, put in 

the cooker with 12 qt. water. Fasten top of cooker and let pressure go 
to 15. 1bs. Trrn the fire low and hold the pressure for about 45 min. or 
1 hr. Then take ecoker off the fire and release the steam, remove cover, 
and pour the beans into a dish. | 
Have about 4 slices of bacon or salt rcrk ready, plecing them in the zx 
cooker to brown while you are seasoning the teans, When browned, moves 
cooker to one side and add a hearing tbs. of sugar to the fat, stir 

until dissolved. Four some of the water off the beans, leaving enough so 
that it is around the edges, but not covering the beans. Season with 
salt and pepper.  Hince en cnicn and add it to the beans, then edd either 
2 tbs. of catsup or the same smount of molasses. i 
Four the beans back into the cooker and stir fhe sugar end fat all througk 
them. Place the cover on and cook for 10 minutes at 15 lbs. pressure. 


CHICKEN DRESSING 
(Mrs. Stirlings) 
(Modified) 


4 qt. Bread crumbs 

4 t. salt 

14 t. pepper 

4 c. chopped leaves and stalks of celery 
2 med. Onions 

4 eggs, beaten slightly 

| c. melted butter 

4 c. shredded carrots 

1 t. sage (ground) 

I t. poultry seasoning 

Handful sage leaves crumbled 

1 c. warm water 

Combine all ingredients and mix lightly but thoroughly 


ROAST CHICKEN 


Salt & pepper the chicken inside, and brush outside with softened butter, not too much 
butter, because it tends to blister and break the skin. Stuff inside of chicken and place in 
roaster breast up, put into a hot oven uncovered for 20-30 minutes, with oven 
temperature at 475, The borwness thus acquire contributes to good flavor in the 
cookiong period that follows. Add cupful of water and litter, slightly less for a small 
fowl and a small roaster and place the core on and turn chicken breast down. Adjust the 
oven temperature to slow or about 300, and allow 20 minutes to the pound for a turkey 
weighing 14 or more pounds. Under that weight, allow 22-28 minutes to the pound, 
depending on the largeness of the bird. 


ROAST TURKEY 
Roast turkey breast down so all the juices can go into the breast to make it tender and 
juicy. Cover with tin foil over top of turkey. (This has proven very good) 


BAKED BEANS (Mrs. Stirlings) 


Use the orinary navy pea bean. Wash thoroughly 2 cups beans, put in the cooker with 1 2 
qt. Water. Fasten top of cooker and let pressure go to 15 Ibs. Turn heat low and hold 
pressure for about 45 min, or ] hr. Then take cooker off heat and release the steam, 
remove cover, and pour the beans into a dish. 

Have about 4 slices bacon or pork ready, placing them in the cooker to brown while you 
are seasoning the beans. When browned, move cooker to one side and add a heaping tbs. 
Of sugar to the fat, stir until dissolved. Pour some of the water off the beans, leaving 


MOTHER'S THENKSGIVING RECIPES 


CRANBERRIES 


1 lb. cranberries 
2c. sugar 


Boil cranberries in small amount of wat>-r until they pop, and then let 
boil 5 or 10 minutes. Add 1 T. cornstarch to thicken, cook until thick. 


NCODLES 


l eBg beaten, add pinch salt, enough flour to make a dough stiff as a 
board. Roll out thin, dry, and cut. 


DUMF LINGS 
2 c. flour +t. salt 
4 t. baking powder l c. milk or water or 1 egg 


Sift dry ingredients together in mixing bowl. Mix to drop batter with 
liquid. Drop from spoon into boiling stew, using plenty of water so they 
can't boil dry. Cover closely end ecok undisturbed, and rapidłł, for 
from 10 to 20 min. 


CEICKEN DRESSING 


2c. stale bread crumbs 2 T. melted butter 
1 t. ground sage l egg 
t. salt 2 T. onion, grated 
milk to soften pepper a 


Combine bread crumbs with seasonings. Blend with fat and egg. Add 
enough milk to moisten. 


MEAT LOAF 


1 Bb. ground beef LT. salt 

l egg 1/8 t. pepper 

l c. crumbs 1 T. onion juice 
lc. milk or tomato juice 1 T. chopped parsley 


Combine ingredients, using enough liquid to hold together. Put in loaf 
pan and cover. Bake covered 1 hour 275°, uncover and let brown. When 
uncovered, removed from leaf pen, place in drirping pan and pour over 1 
can tomato soup, cook slowly + hour in the sbup. 
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ESTIMATED COOKING TIMES FOR WHOLE FROZEN UNSTUFFED TURKEYS*** 


The procedure for roasting a frozen turkey is to take the turkey from the freezer and remove the plastic 
wrapping. Put the frozen turkey in a shallow pan and cover with a foil tent. The edge of the foil should 
just hang loosely around the turkey. Put the frozen bird in the oven and turn the oven to the desired 
temperature. The giblets and neck will still be in the craw. These can be removed halfway through the 
cooking, if desired or just prior to serving. Remove the foil tent and turn the oven up to 400° F for the 
last 15-30 minutes of the cooking time to have a nice brown on the bird. The bird can NOT be stuffed 
and use these time tables. 


The two recommended oven temperatures are 250° and the traditional 325°. Both will produce a good 
product. Which is the better choice depends on the size of the turkey and the time schedule. For 
example, to serve a 22 Ib turkey at 1:00 pm would require that the bird go in the oven around 3:30 am if 
using the 325? temperature, or around 7:30 the previous night if using a 250? oven. The lower 
temperature allows the cook to sleep all night. It also ties up the oven longer. 


Weight of Estimated Time Estimated Time 
Turkey at 250° at 325° 

8- 10 7 hrs. 45 min. - 9 hrs. 30 min. 5 hrs. 20 min. - 6 hrs. 20 min. 
10- 12 9 hrs. 50 min. - 11 hrs. 15 min. 6 hrs. 20 min. - 7 hrs. 25 min. 
12- 14 11 hrs. 15 min. - 12 hrs. 50 min. 7 hrs. 25 min. - 8 hrs. 10 min. 
14- 16 12 hrs. 50 min. - 14 hrs. 10 min. 8 hrs. 10 min. - 8 hrs. 30 min. 
16- 20 14 hrs. 10 min. - 17 hrs. 20 min. 8 hrs. 30 min. - 9 hrs. 
20- 22 17 hrs. 20 min. - 18 hrs. 20 min. 9 hrs. 20 min. - 9 hrs. 35 min. 
22 - 24 18 hrs. 20 min. - 18 hrs. 50 min. 9 hrs. 35 min - lO hrs 
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ESTIMATED COOKING TIMES FOR WHOLE THAWED STUFFED TURKEY*** 


Weight of stim Time 

Turkey at 325° 

8.12 3 hrs. 30 min. - 4 hrs. 30 min. 
12 - 16 4 hrs. 30 min. - 5 hrs. 30 min. 
16 - 20 5 hrs. 30 min. - 6 hrs. 30 min. 
20 - 24 6 hrs. 30 min. - 7 hrs. 


*** Doneness should always be determined by inserting a thermometer in the thickest portion (inner 
thigh) of the bird. Temperature should reach 180? to 185? F when the turkey is done. For thawed, 
unstuffed turkeys cooking time will be slightly less. 
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Treat your Turkey with TLC... 


Whether you have 4 days or 12 hours, you can safe 
_ thaw your frozen turkey without risking bacterial growt 
Thawing your turkey in the refrigerator is the preferre 
method for safety reasons, but you can also thaw it in col 
water. The thing to remember about both methods is that the 
keep your turkey cold while thawing—the key to preventin 
excessive bacterial growth. 

And, no matter which method you select, cook the tu 
key promptly after thawing. 
Thawing in the Refrigerator 

The following chart shows how long it will take to tha» : 
turkeys of various sizes in the refrigerator. Simply place th e 
turkey in its original wrap on a tray or in a pan to catch moi: 3- 
ture that accumulates as it thaws. 

Thawing Time in the Refrigerator 


Whole Turkey 
Sto D2- pounds 2s l to 2 days 
12 to 16 pounds .................... 2 to 3 days 
16 to 20 pounds .................... 3 to 4 days 
20 to 24 pounds .................... 4 to 5 days 
Piece of Large Turkey 
half, quarter, half breast ...... 1 to 2 days 
Thawing in Cold Water 


If it’s the day before you plan to serve your turkey and yo 
just remembered that it’s still sitting in the freezer, don’t de 
spair. Check the wrapping to make sure there are no tear. 
and simply place the bird in its unopened bag in the sink or i 
a large container and cover it with cold water. If the T 
ping is torn, place the turkey in another plastic bag, clos 

securely, and then place in water. You will need to change 

the water frequently to assure safe but effective thawing. The 


ow to Safely Thaw a Frozen Turkey 


National Federation recommends every 30 minutes as a rule 
or thumb. 





Thawing Time in Cold Water hole Turkey 
8 to 12 pounds .............. 4 to 6 hours 
12 to 16 pounds ............ 6 to 9 hours 
16 to 20 pounds .......... 9 to 11 hours 
20 to 24 pounds ......... 11 to 12 hours 


Thawing in a Microwave Oven 


A turkey can also be thawed in a microwave oven. Since 
microwave ovens vary in what they can accommodate, check 
the manufacturer's instruction for the size turkey that will fit 
in your oven, the minutes per pound, and the power level to 
use for thawing. 

More Pointers on T. hawing 

Again, remember that frozen, pre-stuffed turkeys should not 
be thawed before cooking. Frozen, unstuffed turkeys can also 
be cooked without being thawed. 

If necessary, you can refreeze a partially thawed turkey as 
long as ice crystals are still visible in the cavity and the neck 
and giblets remain frozen. However, keep in mind that thaw- 
ing and refreezing can affect the juiciness and flavor of the 
turkey. 

You may be wondering why thawing your turkey on the 
kitchen counter isn’t recommended. The reason is that room 
temperatures fall within the danger zone of 60 F. to 125 F. 
that promotes active growth of bacteria. Left on a kitchen 
counter, a frozen turkey will thaw from the outside in. As its 
surface warms, bacteria multiply. In the time that elapses 
while the turkey is thawing, the surface could multiply to 
dangerous levels. You can’t rely on cooking to destroy all 
bacteria. Some food poisoning organisms produce toxins that 
withstand heat. 





and egg mixture to sweet potatoes and mix. | 
Microwave 5 minutes. Top with marshmallows and pe- 
can, broil until marshmallows are browned. Let stand 5 | 
minutes. 


A quick ¢ Bean that’s 's best warm from 5 oven. 
SC: sliced, peeled apples 
2 c. raisins. 


Topping: 
1c. unsifted all-purpose flour 

Yc. sugar l egg 
4 tsp. baking powder 
Ya tsp. salt j 


` lhc. butter or margarine 
Cinnamon 


Combine apples c and raisins in 8-inch square microwave- | 


safe baking. dish. Cover with | plastic wrap, turning back 
edge for vent. Microwave (high) 5 2 to 6 minutes, or until 
apples are heated; stir gently. Set aside. 

Combine flour, sugar, baking powder and salt until 
mixed. Add egg; mix with fork until crumbly. Sprinkle over 
apples. Microwave (high) butter in 1-cup glass measure 
30 to 60 seconds or until melted. Drizzle over topping. 
Sprinkle with. cinnamon. 

Microwave. (high) uncovered, 5 to 6 minutes or until 


apples are. tender and topping is no longer doughy. Serve 


warm with cream or ice cream. About 9 servings. 190 


| calories each. 





197 E. Tabernacle 
St. George, UT 84770 


634-5706 


System Tunction. "I E — 
-Consume a healthy diet first 
-Take a multi vitamin mineral supplement as a back: 
not as a replacement for a healthy diet. $ 
-Make sure your supplement doesn’t contain exc 
amounts of any vitamin or mineral. 
Source: Extension Cord Newsletter 












Cranberry Sauce 
2 c. sugar 
2 c. water 
1 12 oz. pkg. cranberries, fresh or frozen 


In 2 quart casserole dish stir all ingredients together 
Cover. Microwave at High (10) 

18 to 20 minutes, stirring after 2 time. Serve warm o. 
cold. Makes 2 cups. 


Washington Count 





CAKES 


SUNSHINE CAKE (mama's) 


1à c. granulated sugar 
à c. water, boil to spin a thread or form into medium soft gall. 
six wgg whites, beat until very stiff, beat egg yolks separately, until 
well beaten. 
14 c. sifted ceke flour 

t. salt . 

t. cream of tarter sifted five times 
l t. vanilla in egg whites. 
Pour syrup vhen done over beaten egg whites similar to the making of 
divinity, beet until cool, then add beaten egg yolks and beat again, then f 
fold in dry ingredients, a little at a time, pour into 4 qt. cake pan with 
a small tumbler inverted in center or tube bottle. Four your pan, do not 


grease. 


Bake 1 hour at 3259, turn power off and let stay 10 min. longer. 


ICING FOR SUNSHINE CAKE 


3 or 4 T. nucoa or butter level 
Juice of one orange 

vanilla 

a little gaeeted orange rind 
powdered sugar 


FOOL FROOF CAKE 


1 c. sugar (minus 1T.) d t. salt (if crisco is used.) 
6 T. fat . 2 t. baking powder 

1 t. vanilla 2 2 c. cake flour 

2 eggs 2/3 to 3/5 c. milk 








CASSEROLES 


CREAMED PEAS 
1 can peas 2 T. butter 
2 T. sugar 2 T. flour 
2 c. liquid l t. salt 
2 c. milk pepper to taste 


Measure liquid from can and add enough water to make 2 cups. Add sugar 
and peas and cook. Reheat this mixture and add to a white sauce made 
66 the other ingredients. Season to taste. 


CHEESE FONDUE 


$ c. milk 2 small egg yolks 
1 t. butter i c. soft bread crumbs 
1/8 t. salt 2 small egg whites 


à c. grated cheese 


Seald milk, add butter and salt to sealdéd milk. Add cheese to milk, 
stirring until cheese is melted. Remove from heat. Beat egg yolks slightl 
add some of above mixture, and return to double boiler. Cook 2 min. add 
bréad crumbs. Beat egg whites slightly, fold in other iggredients. Pour 
in an oiled baking dish, bake in moderately hot oven 375 until firm. 


CHEESE OMELET 


eggs i c. bread crumbs 
t. salt z c. cheese, grated 
$ t. baking pcwder lc. milk 


Mix well and pour in buttered pudding dish and bake like custard. 


MACARONI SALMON 


¥ oz. can salmon 1 T. green pepper 
l c. cooked macaroni 2 OZ. Cheese 
¥ oz. milk 


Oven dish 375? for 30 min. 


NOODLE CASSEROLE 





COOKIES 


LEMON SNOWBALLS 


Cream together: 
à c. shortening 2/3 c. sugar 
2 t. grated lemon rind 
add and beat until smooth 
1 egg, unbeaten Sift together 1 3/4 c. flour, 
t. salt 
t. soda 
t. cream tartar 
Add to creamed mixture alternately with: 
3 T. strained lemon joice, 1T water s ‘ 
Stir in last 3 c. nuts. form in balls and bake in oven 350 for 8-10 min. 
Roll in powdered sugar while hot. 


BANKER BROWNIES 


1/3 c. butter 1 t. banilla 

lc. sugar /* c. flour 

2 eggs t. baking powder 
2 sq. chocolate t. salt 


4 c. walnuts 


Add butter to melted chocolate. Combine eggs and sugar. Beat well. Add 
to chocolete mixture. Add vanilla, nuts, and dry ingredients. Four into 
9" sq. greased pan and bake at 350° for 35-30 min. Cool and cut into 
squares. 





COOKIES 


FLAIN COOKIES 
+c. butter i t. 
l c. sugar 2 T. 
l egg it. 
241 c. flour $ t. 


2 t. baking rowder 


gk. 


(Myrla ) 


salt 
milk 
nutmeg 
venilla 


hema d 


Seine. 


Cream butter, add sugar gradually,add beaten egg. 3 and sift dry 


wc E and add alternately with milk. 
1/ Bake on slightly floured baking sheet 5 to 10 min. 


" thinakness. 


PLAIN COOKIES 


1 c. butter $t 
l c., sugar I Ts 
2 eggs l t. 

i t. 


Cream butter and sugar. 


Add light besten eggs, add water and extract. 


Add faavoring. Roll dough o 


425. 


(MAMATE BOOK) 


salt 

water 

vanilla 
baking powder 


To 


one-half c. flour add baking powder and salt and sift into other ingredient 


Beat until light, add encugh flour to make soft dough, about 2 c. Roll on 
floured board. Bake in quick oven 10 min. 
OATMEAL COOKIES 

à e. fat : l t. soda 
l.c. sugar -a 3 t. nutmeg 
2 eggs, beaten l t. cinnamon 

c. milk i t. salt 
2 c. oatmeal l c. raisins 
2 0. fiour 
Cream fat, edd sugar and cream. Add well beaten eggs, milk, and oatmeal, 


the flour, soda, cinnamon, and salt mi 
Drop by teaspoonfuls on buttered ren. 


xed and sifted, and the rajsins. 


Bake in moderate oven 350. 


OATMEAL COOKIES / SCHOOL) ` 


i c. fat 1/8 t. salt 
le. sugar 4 t. cinnamon 
1 egg à I Gs 

1/3 c. sour milk t t. soda 

lt Ce rolled oats $ ta 


1$ c. flour 


Cream butter, edd sugar, end beaten eggs and milk. Floür raisins 
Sift remaining flour with salt 


with small amount of flour. 
soda, and baking powder. Add oatmeal. 
ada nuts and raisins. Drop on greased 
15-20 min. 


baking powder 


nuts or raisins 





» 


A. 
a nut s 
cinnamon, 


Add gradually to obutter mixture, 
sheets. Bake 350 to 375 for 


s 











COOKTES 


OATMEAL KRISBIES 


1 c. shortening 1$ c. flour 

l c. white sugar 1 t. soda à 
1 c. brown sugar $ t. sait 

2 eggs 1 t. vanilla 

3 c. oatmeal $ c. nuts 


Bake 350? + 


PINE MONEY COOKIES (MYRLA'S) 


2 c, flour $ c. milk - 
l t. baking powder  - 3/4 c. cocoanut - 

t. salt 1 t. vanilla 

c. soft shortening l c. cornflaké&.. S 
l c. sugar l egg *€* 


oe 


0 
Drop from t. on greased cookie sheet. Bake at 375 , 


FIG DROP COOKIES OR MOLASSES COOKIES (MAMA'S) 


1 c. shorten 1 t. cinnamon 
1$ c. sugar f į žo te 5811 < 
2 eggs á l t. vanilla 
l c. molasses % 4 t. almond extract 
e. Lour 5 l c. raisins * 
2 t. soda 1l c. walnuts ame 
l t. ginger as 


-Cream shortening and sugar, add eggs, Add molasses, and then add dry 
ingredients, vanilla, raisins, and nuts. Bake at 350-375? for 12-15 min. 
-5 doz. cookies. i 


TOLI. HOUSE CHOCOLATE CHIF COOKI:S 


$ c. shortening * t. salt 

6 T. brown sugar t. soda 

6 T. white sugar c. nuts 

l egg Co t. vanilla 

i نه‎ hot wate chocolate chips 


Lu c. flour 3 
Drop by teaspoonfuls on cookie sheet, bake 10-12 min. 9 
zn 2 : E: 


DESSERTS 


AFFLE BROWN BETTY 


4 ec. graham crackers (crumbled) $ c. water 

$ c. melted butter +c. sugar 

l c. sliced raw apples + t. lemon rind 

3 T. lemon juice $ t. cinnamon or nutmeg 


Put crumbs, mcistened with butter in greasédm baking dish. Cover with 

layer of apples. Add part os sugar, lemon joice, rind, and spice. Repeat. 
Hafe top layer of crumbs. Sprinkle with water to moisten. Cover and bake 
45 min. at 350°. Uncover last 15 min. to brown. 


PBAGH GOBIER 


1 qt. bottled peaches 
Bring peaches to boil. Make crust or biscuit dough. 
Bake in 450 for 10 min and 350° for 5 min. 


BAKING FOWDER BISCUIT DOUGH 


2c. flour 2 T. fat or more 
4 t. baking rowder 3/4 c. milk 
3/4 t. salt 


Mix and sift dry ingredients. Rub in fat with tips of fingers. Chop in 
with knife. Add milk gradually to make soft dough. Roll out on floured 
board 1" thick. 


FINEAEFFL2 FRUIT WHIP 


$ c. heavy cream, whipped l c. pineapple, crushed 
$ c. sugar 2 t. lemon joice 


Mix all ingredients carefully to retain lightness. 


CARROT PUDDING 


3 c. butter $ c. flour 

l c. sugar 2 t. baking powder 

2 eggs i t. soda 

l c. raw carrots, grated $ t. salt 

1 c. raw apples, grated 1 t. cinnamon 

l c. raisins l t. nutmeg * : ' 
2 c. bread crumbs (optional 4 t. cloves. 


Cream butter, add sugar gradually. Add beaten eggs, grated carrots and 
apples. Add the dry ingredients. Four into greased mclds, filling 2/3 


full. Steam 3 hours. Cas, tas irda RAN: Siuet من‎ ٠ نی ا‎ 
p NA ا‎ Seid. Leg LOTT Ug Ws g JoU ہ‎ 
woud A ‘uate — Me aT Reb aS ; 
MISS har Q LAU SUL Boel Gay ork Mos us ot m 
: : : a CU EROS T oo کے‎ 
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, SATPED- NUTS. MES Lacs 


id, "dean ctm 


ا ا se‏ 1 

son-oil-in fry~pan un* : 

Sprinkie in nuts, sprinkle with salt, 
turn over well and heat+ through. 


(peacon halves) 





Jmm Lorie SUGARED NUTS (MRS. SCHMUTZ) 
l c. sugar 
6 T. miik 
1 t. cinnamon 
t. vanilla 
Cook to soft ball stage and stir in 5 c. nw 
(in halves--peacons) 


SUGARED NU"S - 


TN nuts $ *. vanilla 
. Sugar 1 +. corn syrv 
1/3-ec. boiling water E 


Cook Sugar, Syrup & water until spins thread, 
add vanilla, pour over nuts, 


DIVINITY 
2/3 c. karo 2 egg whites 
1/3 c. hot water l t. vanilla 
2 c. sugar l e. nuts 


Cook 
until harg ball, fold into beaten egg white 





e ee 

$c Sue 
de "COSA 5 - 
| co Came Wel 











Spanish Onions Ri ing Bell 


By Bonnie Lake- 
Tribune Food Editor 

` anch fried onion rings are 
t.- to make, now that we've 
learned we don’t need deep-fat 
frying equipment—providing, 
of course, we have the right 
onions. 

Sweet Spanish onions sep^r- 
ate into perfect rings. They 
need no soaking in milk, as 
they're mild and sweet- flav- 
ored. 

. Follow the-batter recipe be 
Yow’ for a crisp-golden brown 
lacy crust to the rings. And, 
for a change occasionally, use | 





flat dark beer in the batter in | ff^. 


place of milk, The flavor is 
unusual, 
Lacy French Fried 
Onion. Rings 
(9 eervings—maybe") 
(NOTE: We thfak the batter | 

‘ap i is easier thar: using 2 or 3 
‘bowls for other methods with 


Advertisement 
Give Youth 
To Your 


Complexion 


Good ‘résults in complexio.. 
beauty- are being «achieved 
with @ tropical oil that has 
unique properties to: bring 
youth and, peaches-and-cream 
loveliness to the'skin. It ends 
wrinkle dryncss and gives the 
complexion dewy loveliness. 
Many druggists here have 
been able to obtain this oil 
of olay and will Jet you have 
a supply. Use it daily as you 
would a powder base. 


. . . Margaret Merril 








the consequent cleaning up. 
And WE like the rings much 
better.) 

Batter: Combine in flour 
‘sifter 1 cup sifted flour, 1 
teaspoon baking powder, 14 
teaspoon salt. Beat 1 egg in 


deep bow] until. thick and lem-* 


on colored. Add 1 cup milk,'1 
tablespoon vegetable salad oil. 
Stir in. sifted ingredients, 
beating until smooth. Cover 
and ‘set aside while preparing 
onions. 

Onions: Using 4 Sweet Span- 
tsh Onions, about 3 and 16 
inches across, cut off root end 
of each and 
slip off the 
“3 loose skins. 
Then, using 
stem end as a 
handle, slice 
: onion about 14 
inch thick. Skins can easily be 
reinovceu wnue separating into 
rings. Take out end pieces to 
chop and freeze, easily done 
by spreading on a cookie 
sheet. Place loosely in jars, 


freezer container or plastic 


bags. Use as needed for fla- 
vorings. شغ‎ 

To Fry Rings: Using your 
electric skillet or heavy fry 
pan over  temperature-con- 
trolled range surface set at 
375 F., pour in oil or shorten- 
ing 144 to 2 inches deep. Heat 
fat to suggested temperature. 
With long-handled fork, dip a 
few onion rings at a time into 
batter so that each ring is 
completely covered. Let drain 
a second before dropping into 
heated fat. It's a good idea to 
have a second fork to use in 
turning rings as they brown. 
Turn only once. Do not crowd 
rings. 

-Ac aden brown on both 
sides, 1 c oùt and drain on 
paper towels. Serve at once in 
basket or bowl lined with pap- 
er napkins. Serve with salt, 








uie 2 or the ak garli 
flavored monosodium glut 


‘mate. 


. FRE ZZING: Onion rin; 
are ea:y to freeze for`anothi 
meal. Leave rings on pap 
towel -1i n e 
cookie.‘ shee 
on which the 
were draine 
Place in free 
er and, „free 

quickly. 


Tight: weight paper vi n 


cake 2oxes, and line: the 
with enough aluminum foil 
allow’ for. folding over; as 
cover, or use plastic pie à: 
cake Loxes with good cover 
Carefully lift rings. int co 
tainer, putting in a pap 
towel between layers. ;Rin 
may overlap some, but do n 
have layers too deep. Seal fc 
and put- cover in place. Or p 
cove, «a plastic contame 
Labe! box. Freeze. .* < 
When needed, take ont d 
sired number and put in ging 
layer on cookie sheets I 
NOT THAW. Place imme 
ately in hot oven (375 Fy). 
will take only a couple of;m 
utes uatil rings are as vti 
and piping hot as whenith 
came from frying fat. do 
good, GOOD. í 
he 


1 
i 
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APPIE PIE (Cero1 sehool) 


= 1-c. Sugar 
يج‎ TlouP = 

1/3 t. cinnamon, applie pie spice, or nutmeg 
i c. frvit juice 

drained apples 

1 T. butter 


Mix in saucepan, suger, flour, spice, & frvit 
juice. Cook over med hest stirrin-^ constantly. 
Üntil Mixture thickens & boils. Tour hot juice 
over fruit, mix lightly. Dot with butter. 


Bake 425 30-40 min. 





FRESH PEACH PIE RF 


Combine: 

l c. sugar 

4 T. cornstarch 

l c. water 

2 T. lemon juice 

Dash of salt 

X c. butter or margarine 
Cook until thickened. Cool. Add 4-6 sliced 
peaches. Pour into a baked pie shell and 
chill. Add whipped topping. Optional: 
Garnish with finely ro$led graham cracker 
crumbs. 





a 


PEACH PIE (Lorraine Condie) 


Make crust 

Slice peaches into crust and cover with mixtur 
of 3/4 c. sugar 

3 f flour 

3 t. nutmeg 

Put on top crust, bake 425 for about 45-50 min 


SOUTHERN PECAN PIE (Elaine Jennings) 


i tsp vanilla 
3 ergs slightly beate 
l c. chopped pecans 


1/3 c. màárgerine. 
$ c. brown sugar, packed 
l c. light corn syrup 


Cream butter and sugar. Blend in corn s 
aT. syru 
and vanilla, mixing well. Add the slightly 
beaten eggs snd chopped nuts. Turn intc an un- 
me pey e Bake in a hot „oven +50 for 
min. Reduce temperature to 350 fo " 
or till filling is set. 5 TER 


ہہ 
QUICK LEMON PIE (Linda cottam)‏ 


1 small can evaporated milk (haté) 
1 small can frozen lemmonade : 
1 carton (med sized) co@l whip 3 


Whip ingredients together and serve on graham cracker 
crust, 


EEE جح‎ 


FRESH STRAWBERRY PIE 


Use previously baked crust 
Mix pkg. of strawberry Danish dessert as directed. 


Add Strawberries. 
Put in crust, Serve with whipped cream, 


097 ee TE 0 d 


FINEAPPLE PIE 


Combine & let set 1à c. crushed pineapple & jui 
juice and 1 pkg lemon jello & à c. sugar. 

Ádd 1 ". lemon juice & 1 c. chilled canned 
milk. Whip & fold in jello mixture. File into 
pie shell. 


= =" Y E 2 $ i ' 


r ; 
BANANA CREAM FIE 


Whip 1 8 oz. pkg cream cheese with 
1 can Bordens sweetened condensed milk 
add 1/5 c. lemon juice (bottled) 
1 t. vanilla 
Add bananas or cocoanut 
Put in graham cracker crust 





fie Crust 


CIC. NU p mv o a ae 





e d m m 


w Eccle =e a 
Dash of Sal: 
e E. YT Ede aix an 


Eo A Vl NEEDS: on 
i. EE CIWS Gm 





E 358 minutes: This makes S 
safga bte fies or aS 


GA d s Wiesen T 


LE , PIE CRU:I x 
43 C. flour 
17 spry (2cups) 
1 tsp. Baking Powder 








à tsp. soda 
2 tsp. salt 


ZF S AAAA o aerga 
1 tsp. vingar Epa me up mmidi 
3/4 +, water d E 


tv en AL ta 





zo 1 eh MURAL uth 





JANIE'S PIE CRUST i 
2 $ c.flour 
1 3 tsp. salt 





i 2c. crisco 





1 1 
- Scant 3c. ice water —————————————————————— — 


Lift flour wi ا‎ 
Eos r with cup unti = = 
mixture between fi il light. Mix in salt. Ad اه‎ 
f atin i : in salt. Ad i 
Mie e vati Add Wei to the ee mp C. RE اج‎ 
_ mixture and press ea the center. From the sme the size of peas. 
ard center as few times as afi o: bowl lift 
§ £ e unti moist R " 
. Roi 


and bake.  Doubl 
poidan biog 349 cO C MEN. SI 
1 0 . Single crust 20 min 
or until edge is 





c. flour 
l t. baking powder 
l t. salt 
$c. (heaping) Lard | 
1 egg yolk ; 
3/4 c. milk | e á 


Beat egg yolk up in milk. 





Another good pie crust can be made with 2 c. flour 1c shortening | 
l i 


EN D‏ سوا 


FLAKY PIE CRUST MIX 


5 POUNDS FLOUR (ALL-PURPOSE) 
3 POUNDS SHORTENING (Crisco IS REC 


2 TABLESPOONS SALT 


OMMEN OED ) 


COMBINE FLOUR, AND SALT IN A LARGE BOWL, MIX WELL, WITH A 


PASTRY BLENDER, CUT IN SHORTENING UNTIL EVENLY DISTRIBUTED, 
PUT IN A LARGE AIRTIGHT CONTAINER, LABEL AND STORE IN A COOL 
ORY PLACE, Use WITHIN 10 To |2 weEKS. OR PUT IN FREEZER BAGS, 
SEAL, LABEL AND FREEZE, SHOULD BE USED WITHIN 12 MONTHS, 


PIE CRUST 


For lecrusTt PIE USE | CUP OF MIX, ADD d cup ICE WATER A TABLE- 
SPOON AT A TIME, TOSS WITH A FORK UNTIL DOUGH CLINGS TOGETHER. 
(WHEN INCREASING RECIPE DECREASE WATER SLIGHTLY FOR EACH CUP OF 


MIX USED, ) 
2 Cad. W alin 


——————————————————————— 


——— 


A 


INSTANT PUMPKIN PIE 
2 pkg. (35 oz.) vanilla pudding 


l 1/3 cup milk 

Add pudding mix to milk in large bowl. 
Mix at lowest speed of beater just until 
blended, about 30 seconds. 
Add: 

l can pumpkin (16 oz.) 

2 cups cool whip 

l% tsp. pumpkin pie spice 
Blend, then pour into 9" pie shell. 
Chill until set (about 4 hours) Top 


with cool whip if desired. S 





Squash Pie Filling: 


l pint boiled dry squash l tsp. cinnamon 

l cup sugar l tsp (plus) ginger 

3 eggs À tsp salt 

1 pt. rich milk (add last) 3 or more TB Molasses 


1 TB melted butter 
Mix together and pour into unbaked pie shell (fill as fi 


as you can handle). Bake about 400? until crust is brow 
then lower to 350? until custard is set. (Don't boil). 


(Makes 3 small pies) 


OLD SOUTH PECAN PIE 


1/4 cup butter, softened 3/4 cup Karo Pancake Syrup 
4 Tbsp. white sugar 1/4 cup real maple syrup 
6 Tbsp. light brown sugar 1 Tbsp. vanilla 
Dash salt 4 eggs 
2 cups pecan halves 
1 9-inch unbaked pie crust 
Whipped cream to garnish 





Ru Sse ود‎ 
FRESH STRAWBERRY PIE m 
١ 
4 cups fresh strawberries. 
| cup water 
Crush | cup of berries 
3/4 cup sugar or 1/2 cup honey 
3 tbs cornstarch 
red food coloring 
Combine crushed berries, sugar, cornstarch and water. Cook 2 minut 
NEI thick. Add food coloring. Pour over whole berries in pie snell. You 
iay use a pastry or graham cracker crust. 
* This is delicious peaches or other fresh fruit. 


TET e cR UN GALL 
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Chocolate Éclair Cake 
Submitted byLaurelle Dalton 


2 pkgs instant vanilla pudding 

1 120z extra Creamy Cool Whip 

1 can exaported milk 

1 1/3 c milk 

2 tsps vanilla 

1 lb. box graham crackers crushed 
1 can chocolate frosting 


Mix pudding, milks and vanilla. Fold in Cool Whip. Ina 
9x13 pan place !/3 graham crackers. 

Cover with one half of pudding. Place another layer of 
crackers and spread remaining pudding. Cover with rest 
of crackers. Frost with chocolate frosting. Refrigerate 24 
hours. 


Pig Cake 
Submitted by Jill Anderson 






1 yellow cake mix 4 eggs 
^; c. mandarin orange juice stick butter 
1 sm. pkg. vanilla pudding ^^ c pow. Sugar 


1 (20) can crushed pineapple 4 oz Cool Whip 


Mix cake mix, eggs, butter and orange juice for 4 minutes. 
Add oranges and beat until small. Bake at 350° for 30 
minutes. Cool and top with the pudding mixed with juice 
from pineapple and powdered sugar. Add Cool Whip and 
fold in the pineapple. Spread on top. 


The reason it's called “PIG CAKE” is because once 
you eat some, you just pig out. 


إع تت ع مما 

Q ) 17505 May ose Mop 
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blender 
a Tbsp. water VN br dovble 
2 Thap Vinegar Ope ig 
YO. bonch Cil arto x 
V> tSp: Salt 
B. te & Pepper 
Oache Qk - Ln 
toc k Verde MARE Pynarsn 
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S— — Povci\levde Cmt,‏ 
Plate > Tay Leaves ana V3. lone,‏ 
Claro on Zast. Poor sauce‏ 
Ovec Cue G-b' o sgr2235' When done‏ 
take boy. leaves 3 caro: exc Shred‏ 
ACans Or 4‏ ععللمة 0+ Oor& - GAA‏ 
bottle tlerdez Green wisa‏ \ 


ENE دنا‎ | Shredded Cal 
Corn tortillas 
li mes fice 
dressing? 
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PORKY PINES S Oan cM 


1 1b. hamburger 

1 egg 

1 c. bread crumbs 
1/2 c. uncooked rice 
1-2 cans tomato soup 
1 onion 





Mix all together except for some of tomato soup. Add 
WAXRKXXRXRXXkMXEXÍ&SMRX)x Add water to rest of soup 
Form meat mixture into balls. Place in baking dish. Cov 
with tomato soup mixture. Bake 350° for 1 1/2 hrs. 





\ O «^ N 
SALSBURY STEAK s AR 


1 172 lbs. hamburger 
onion 

l c. bread crumbs 

1 egg 

1 can mushroom soup 
1/3 c. water 


Mix all things together except for 2/3 can mushroom sou 
and water. Form into 6 patties. Place on shallow baking 
dish. Bake for 30 minat 350°. Mix mushroom soup and 1/3 
c. water and pour over and bake for 10 min. 
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POTATO CASSEROLE (Linda Cottam) 


Pkg, hash brown potatoes( Ore-Idaho diced) 
1 can cream of mushroom soup 
milk= 

dash oregno 

diced onion 

fresh toma to (on top ) 

grated cheese 


Bake about 35 min, 


- 
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SOUR CREAM POTATOES (Jamie Arnold) 
Corks ىك‎ 


6-7 baking potatoes boiled in their jackets V oebbieu— 
Mix 1 cul£ of margine 

2 cans cream of chicken or mushroom soup 

1 1/2 c. shredded cheese = 


1/4 @ diced or grated onion à 1 
= p PE sour cream. : 


Put soup å cheese & butter together & melt then add  . 

onions. Grate potatoes, add sour cream to sauce mix thi 

fold in potatoes. 

Put in cassrole dish. 
apa mg: 1c. corn flakes crushed 


: ` GT cp bed uhuhter/sprinkle 
Bake 350? till done (about 30 min.) (Bubbly hot ouas 
‘ : ١ حاب‎ S 











Chocolate Pudding Dessert 
Submitted by Bea Ogden 


1 ^ cups flour 
1 1/3 cubes (3/4 c.) butter 
2/3 cups chopped nuts 





Combine ingredients and cut together as for pie 
crust, until they resemble coarse meal. Press well 
into 9x13x2 inch baking pan. Bake at 350? for 30 
min. Remove from over and cool. 


1 cup powdered sugar 

1 pkg 80z softened cream cheese 

1 carton 9 oz. Cool Whip 

Beat together sugar and cheese until fluffy. Add V, 
the Cool Whip. Spread on cooled crust. 


2 plg. (3 oz. each) instant chocolate pudding 

3 cups milk 

Make pudding Spread the pudding on the cream 
cheese layer. Spread remaining 

whipped topping on pudding layer. Sprinkle with 
additional chopped nuts, if desired. Chill 

several hours or overnight. 

Note: Butterscotch or one vanilla and one 
chocolate instant pudding flavors may be used. 
Makes 15 servings 


*My inner self....... needs chocolate" 


Pumpkin Bars 
Submitted by Randi Kay Durrans 


4 eggs 1 2/3 c sugar 

1c oil 1-16 oz can pumpkin 
2 c flour 2 tsp salt 

2 tsp cinnamon ^^ tsp baking soda 


2 tsp baking powder dash of ginger and cloves 


Mix eggs, sugar, then add oil and pumpkin. Add dry 
ingredients Bake on ungreased 10x15 cookie sheet at 350? 
for 25-30 min. 


Cool and frost with 

5 c butter 3 oz cream cheese 
1 tsp vanilla 2 c powdered sugar 
Pumpkin Dessert 


Submitted by Lola Butcher 


40 gingersnaps finely crushed 
^; c melted butter 
Spread in 9x12 pan and cook 10 min. at 325° 


1- 80z cream cheese 2 Tbl milk 
^ c powdered sugar 
Mix together and pour over cooled Gingersnaps. 


3 c milk 2 pkgs vanilla instant pudding 
Mix for 1 min. then add 

2 c pumpkin and 2 % tsp pumpkin spice 

Mix and fold in 2 c Cool Whip. Spread Cool Whip 
over top if desired. 


“Don’t forget to Kiss the Cook” 


Pumpkin Squares 
Submitted by Laurelle Dalton 





1 yellow cake mix (save one cup) 
^4 c melted butter 1 egg 
Mix and press into greased 9x13 pan. 


2 c pumpkin 2 eggs . 
2/3 c can milk 1 tsp cinnamon 

!/2 c brown sugar 

Mix and pour over cake batter 


Mix and sprinkle on top: 

1 c cake mix 2 Tbl butter 
/ c sugar 

Bake at 350° for 40-45 minutes 


Pumpkin Roll 
Submitted by Lola Butcher 


Beat 3 eggs on high for 5 min. gradually adding 1 c sugar 
Stir in 2/3 c pumpkin and 1 tsp lemon juice. 


Stir together 

2 tsp cinnamon 1 tsp baking powder 
/ tsp nutmeg 1 tsp allspice 

% c flour "A tsp salt 


Fold into pumpkin mixture. Spread on greased and floured 
15x10x1 pan. Top with chopped pecans (optional). Bake at 
375°for 12-15 min. Take from oven and turn out on towel 
sprinkled with pow. Sugar. Roll towel and cake together 
and cool. Un roll and spread with filling. Reroll and chill. 
Filling 

8 oz cream cheese 4 tsp butter 

1 c powdered sugar 1/ tsp vanilla 


“I never cook on a day that ends with Y” 








Cherry Pudding 
Submitted by Carol Graff Gunn 


1 egg 1 scant c. sugar 
1 c flour rounded 1 tsp soda 
"A txp salt 2 Tbl melted butter 


1 c black berries, pitted. Fill cup up with juice. 
1 c. broken nuts 


Mix dry ingredients and add egg. Add juice from cherries 
and melted butter. Mix well. Add soda dissolved in 1 Tbl 
warm water. Add nuts and cherries. Bake 40 min at 375° 
Sauce 

1 Tbl flour mixed with 1 c. brown sugar. Slowly add 1 c 
hot water and cook 5 minutes. Add 2 Tbl. Butter and 1 tsp 
vanilla. Pour hot sauce over hot cake and let absorb. 
Serve hot or cold with whipped cream. 8-9 servings. 


Quick Dessert 
Submitted by Phyllis Leavitt 


1 can crushed pineapple 
1 can cherry pie filling 

1 pkg. Yellow Cake Mix 
1 cube margarine or butter melted 
1 c. chopped nuts 

1 c. coconut 

Whipped cream 





In 9x13 cake pan, spread cherries and then pineapple. Then 
spread dry cake mix over the top....sprinkle with nuts and 
coconut. Drizzle margarine over all. Bake at 325? to 
350°about 1 hr. Watch carefully last 15 minutes. 

Top with whipped cream. 


“The Kitchen......Mom hangs out here” 


CAKES 


DEVIL'S FOOD CAKE  (Myrla's) 


2/3 c. butter à c. cocoa 

1 3/4 c. sugar 2 $c. flour (2 c.) 
2 eggs $ t. salt 

$ c. water 3/4 c. sour milk 
14 t. soda l t. vanilla 


Mix 1/2 c. weter, soda, and cocoa together and let stand a few minutes. 
Cream butter and sugar together, add eggs, beating after each addition. 
Add cocoa mixture. Sift dry ingredients and add alternately with milk 
to oo mixture. Add vanilla. Bake in layer pans for 30 mintues 
at 350. : 


STANDARD BUTTER CAKE‘Mrs. Stirling's) 


2 c. flour-minus 2 T. 1 c. sugar 
$t. baking powder 2 eggs 

t. salt $ c. milk 
3/* c. cream l t. vanilla 


Cream the cream and sugar and beaten eggs. Add flour alternately with 
milk. Add vanilla. Bake at 375 for 25-30 min. 
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RUNZAS (Colleen) 


Dough 
2c. warm water 2a a 
a kid y 3 1b. hamburger 
2 Diu: . 
y 9 PL 1 c. chopped onion 
1b t Haee 6-9 c. shredded cabbage 
1 agg 1l c. water 
k c. melted butter 3 M salt 
6% c. flour l t. pepper 
2 dashes tobasco sauce 


(Steam and simmer 20 mi 


Mix dough, refrigerator 4 hours, roll golf ba 


size. Add filling 
Bake 375 15 minutes. 
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lea | 
^ 1 neca of Chicken Soup 
pde ream of Mushroom (cel 

or Potato ) Soup, S 


| 
Fry hambur 
Ser un 
noodles and ack Qo ACER done, 





Add other ingred, Exodi 


do 2 hour, 
P and cook 15 min dde Then sprinkle noodles over 
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Dream Bars 
Submitted by Lola Butcher 


I. !/2 c butter ^^ c brown sugar 

1 c. flour ^ 
Mix and pat evenly on lg. cookie sheet. Cook 375? 10 min. 
2. 3 eggs 1 c. brown sugar 


1 tsp. vanilla 
Ss Sift 2 Tbl. Flour % tsp. slt 

Over %c nuts 1 c. coconut 
Mix 2 and 3 together and pour over cooled Mix 1 
Cook 20 minutes and cool and cut into squares. 


Thumb Cookies 

Submitted by Lola Butcher 

^ cube butter 'A c. brown sugar 
1 egg yolk ^^ tsp. vanilla 

1 c. flour "A t. salt 


Mix well. Make balls dip in beaten egg white and roll into 
?^ c.finely crushed nuts 

Cook at 350? for 5 min. Remove and push thumb in center. 
Cook about 8 more minutes. Cool. Frost center of cookie 


Russian Tea Cakes 
Submitted by Lola Butcher 


1 c. soft butter *^ c. milk 
1 tsp vanilla 2 c. flour 
4 Tbls. Powdered sugar 


Shape into balls. Bake at 350° until light brown and then 
roll into powdered sugar. 


“In the cookies of life.....friends are the 
Chocolate Chips” 














RYZON SUGAR COOKIES — Master Recipe 


By KATHARINE Lawrence, Director of Household Science, Temple University, Philadelphia 









CHAFTER IV 


RYZON COOKIES, DOUGHNUTS AND SMALL CAKES 





Master Recipe out onto a floured baking board, knead lightly, 

NYZON SUGAR JKIES roll out very thin, cut out with a cookie cutter 
RYZON SUGAR COOKIE: and bake in a quick oven for ten minutes. "These 
cupful (14 pound) butter (scant). cookies are as good at six weeks as when baked. 


level cupful (14 pound) sugar. One tablespoonful of crushed caraway seeds may 
be substituted for vanilla extract. 


tablespoonful water. Sufficient for fifty cookies. 


I 

I 

2 eggs. 
I 

I teaspoonful vanilla extract. 








45 


I level teaspoonful: Ryzon. RYZON SPICE COOKIES 
Enough flour to make a dough and roll out oy An 
» | *thin on board. 2 9 ier A abe -m 
< 2 level cupfuls (1 pound) sugar. 
Ww | Cream butter and sugar thoroughly together I lemon. 
1 with a wooden spoon. Beat eggs until very 4 level teaspoonfuls Ryzon. 
1 light, add to creamed mixture, beat well, add 4 level cupfuls (1 pound) flour. 
water and extract. To one-hali cupful of sifted % level teaspoonful powdered cloves. 
| flour add Rvzow and sift into other ingredients, 44 level teaspoonful powdered cinnamon. 
I beat until light, and then add enough flour to Beat eggs and sugar together for fifteen 
l make a soft dough, about two level cupfuls. Turn minutes, add grated rind and strained juice of 
! 
i 





RYZON 


CONSERVATION 


RECIPES 





GENERAL CHEMICAL CO. 
FOOD DEPARTMENT 
NEW YORK 


FOOD WILL WIN THE WAR == 


i | O į í DON'T WASTE IT ^ i 
| e a : pee f lay b Bat of | fe ol 
|. Vy. A 7 K ow, most of us can play but a small part in 


the winning of this war and you and I do not — ' 


0 
Q^. wish to look into the eyes of our children ten k v ÁN 
O- (KR years hence and say that we failed in our duty.” , 
E U 3 


k F 4 Jer — HERBERT HOOVER 
hw, دیق‎ 
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HE call to-day for practical conservation recipes 
is very great and this little booklet is printed in 
response to this demand. Every recipe hàs been 
worked out by a member of the Rvzow Service 
Staff, who has repeatedly demonstrated them to large 
audiences of housewives, as well as in the kitchens of 
hotels and institutions. This booklet is also offered as a 
guide for the home adjustment of recipes and will assist 
the housewife to keep step with the Food Administration 
suggestions. Help in this may be gained from the table 
of “Comparative Weights and Measures” on the next page. 


The recipes in this booklet have been approved by the 
United States Food Administration. 


The last edition of the Ryzon Baking Book contains 
two hundred and fifty recipes; many of them of conserva- s 
tion value, and others easily adapted to present day needs. 


Any housewife may obtain a copy of the new Ryzon 
Baking Book by sending thirty cents in stamps or coin to 


GENERAL CHEMICAL COMPANY 
FOOD DEPARTMENT 


NEW YORK 
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Great/American potato Salad 


Prep time: 30 minutes plus refrigerating 


34 cup MIRACLE WHIP or MIRACLE WHIP i 
fase it 
12 tsp. each celery seed and salt 

4 cups cubed cooked potatoes 

2. hard-cooked eggs, chopped 

h cup each chopped onion, chopped sweet pickles and iced celery ~ 
DD remaining ingredients; mix lightly, Refrigerate. Makes 6 servings. 





Variations: Omit pickles and sliced celery. Add 1 ‘/z 
cups chopped ham and ! 
cucumber la tsp. dill weed. Omit mustard, celery seed and pickles. Add 3 Thsp. 


PISTACHO SALAD( Vicki (Hospital) Ug 


1 large can crushed pineapple 


1 large kool-whip 13 1/2 oz. 
small pkg. pistacho instant pudding 


] c. nuts 
1/2 pkg. small marshme1]10ws 


Mix pineapple & pudding. Add kool whip. Add nuts 
and marshmellows. Put in refrigerator overnight. 








no 


pkg. lemon a 

-4 bananas og 
s 
2 


Hr GO 


Set 
8S for normal Jello salad 


bane 
nanas until ديه‎ Do not add 


Add ma | 
rshmallows whe 
n hot, 


QUICK POSTACHIO SALAD ( Cody) Hospital 


l pkg. postaschio instant pudding 

1 small pkg. sour cream £ 

1 small can crushed pineapple 

Cocoanut (Optional) 

Mix together. Add enough milk to make creamy consisten: 


Freeze if desired (thaw 1-1 1/2 hours before serving.) 


STRAWBERRY JELLO SALAD 


3 pkg. strawberry jello Ko 
3 c. boiling water 

add 2 pkg. frozen strawberries 
then add 1# c. cold water 

1 small can crushed a 
3 sliced bananas 

nuts 


Put to set 





RASPBERRY SALAD 


l large pkg. raspberry jello 

water‏ .© 8ل 

Dissolve, add 2 pkg. frozen raspberries or 
strawberries and 2 small cans pineapple 


set until firly firm, whip one cup sour 
cream and 2 c. peacons and put inbetween 
two layers of raspberry jello mixttre. Set. 


FROG EYE SALAD تنفقلقهة ب‎ 


qt. water 

t. Salt 

box (12 áox-1À5 c.) Ancini Depipe Macaroni 
C. sugar 


T-floür 
t. salt 16 oz. kool whip 


5 c. pineapple juice 1 C. mini marhmellows 
2 beaten eggs . 
1 t. lemon juice 


NRW 


NN ee 


20 oz. pineapple chunks 


20 oz. crushed pineapple 
11 oz. mandarin oranges 





a and \ 2 ! 
faye red gelatin salad! OFC «5 


2 Oz. raspberry - -flavored gelatin 
[7 caps Doing Wafer 

| X0 02. Can Crushed pi 3 

/ /$ bz id w/o ع‎ Cran berry Sauce 
/ Cup dairy Sour cream 





Boil water and salt, add macaroni, cook 8-10 m. 


rinse in cool water, drain. 
^7—Mix sugar, flour & salt. 
_ Add pineapple juice and eggs — - E n 
Heat medium heat sitrring constantly until this 


Remove, add lemon juice, cool. 








Next day add pineapple chunks, crushed pineapp. 
__ mandarin oranges, kool whip, marshmellows 
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Zn bow dissolve. gelatin in. botling wafer: 
Add undrained pineappk and cronberry 
Sauce stirring hil cranberry Sauce. me/fs. 
four halt of mixture mto mold 
Chill fill almost Finm, ket E, gek tin 
Stand at room femp k 
Zn small bow/ shir sour cream unti) smooth ; spread 
evenly on gelatin Sealing edges -careful mof Rear. 
Gently Spoon rema ring gelatin on top of Sour 
Cream. 


Chil) anti] Firm, Several hours or overnight 


o ——— 


SWEET POTATOES APPLE 


Cooked yams 

2 apples 

Put sliced apples inbetween slices of yams. 
4 t. cinnamon 

4 t. ginger 

4 c. brown sugar 
5 c. orange juice 


2 T. butter 
Pour orange juice over yams. Mix Cinnamon,ginge 
brown sugar together, sprinkle over yams. Dot 


with butter 350 30 min. 

















Fruit Salad Ambrosia 


l C. sour cream, 1 cup diced drained canried peaches, 1 cup diced 
drained canned pears, 1 cup drained pineapple chunks, 1 cup drained 
manderin oranges, 1 cup bananas, 3/4 cup coconut, 3/4 cupmarshmallo 
Mix and chill. 


- 


> ~ ese = QÓ— ——— «o 





a "BO pha CULO rae 


1 Gn hp 






—ÁÓ— — ————————— Á— 





JELLED CRANBERRY SALAD 


l 6 oz pkg. raspberry jello 

1 16 oz can whole cranberries 

1 20 oz. can crushed pineapple 

1 pkg. Knox gelatin 

1 cup coarsley chopped walnuts 

Dissolve jello in 2 cups hot water. Drain juice of pineapple 

& cranberries into 2 cup measure and fill with cold water. Flo 
contents of Knox gelatin packet on cold water in cup to soften. 
Add to raspberry jello. When partially set, stir in cranberrie 
pineapple and walnuts. Chill until firm. 





rp m ^ Japanese Salad 


ery fine 
1 package coleslaw, or a head of ere = 5 ١ 
8 ai green onions, sliced thin and using most of the gr 
1 can sliced water chestnuts, cut into slivers 


ds 

1/2 cup sunflower see . 

2 packages Ramen Noodles, chicken flavor, 
Combine all in a large bow! or container 


UNCOOKED and broken in small bit: 
that can be covered tightly. 


Dressing — s 
3/4 cups salad oil 
3/4 cups cider vinegar 
1/4 cup sugar 
| teaspoon pepper 
3/4 teaspoon salt 


c ing from noodles lad and toss . 
2 packages seasoning : ] ients. Pour over sa. 
Stir together well to dissolve dry ingredien salen, arse 


i and refrigerate several hours or overnight so noodles | 


Pineapple Jello Salad 


Dissolve 1 large package line jello in 2 cups of boiling water. Aft 
dissolved, add 1 3/4 cup cold water. Let partially set. Remove frc 


refrigerator and add 1 can crushed pineapple and a small carton of 
cottage cheese. 


Frosted Apricot Salad or Dessert 


Dissolve 2 pkgs. orange-pineapple 


jello in 2 C. boiling water. Add 1 
miniature marshmallow, 


1 small can crushed Pineapple (juice and all), 
apricot juice. Stir together good and pour in 
Topping: 1 C. Sugar, 2 Tbs. fl 


l Tbs. butter. Cook and cool. 
Of jello. Add grated cheese or 


l C. apricots and LS 
dish to set. 


our, 1 C. apricot juice, l egg (beaten) 


Add 1 C. whipped cream and Spread on t 
coconut on top. 


Layered Jello Salad by Pearl McArthur 
large jello (straw or rasp) frozen pkg, (straw or rasp) 
boiling water cold water 
pineapple crushed and drained (keep juice) 
3-4 banana's Soz cream cheese — 1/2.3/A c sugar 
add 1/4 ¢ pineapple juice small carton kool whip 
few nuts and coconut 
I lg. strawberry Or raspberry jello dissolve in 1 cup boiling water 
add 1 pkg frozen berries including juice stir until dissolved then 
add: 1 cup cold water, 1 can crushed drained pineapple. Let set 
until cool than add: 3 or 4 banana's sliced or quarter each slice 
put half of this mixture in a 8x12 pan while this sets whip 1- 
80z cream cheese until fluffy. Then add: (I think it needs 1/2 to 
3/4 cup sugar)to cream cheese, and 1/4 c (saved) pineapple juice, 
and 1 small carton of kool whip mix well, -fold in a few nuts anc 
coconut. Spread this mixture on top of set jello. Then add 
remaining jello mixture, can top with kool whip and ground nuts. 
8x12 pan may be a little larger unless you use more jello, or a 


little smaller pan. 


HOT CHICKEN SALAD 


2 cups diced cooked chicken 1 1/2 C. celery 
lh hard boiled eggs 3 TBS. diced piment 
1 TBS. chopped green onions 3 TBS. green pepper 


1 1/2 c. cooked rice 


Combine in bowl: 
3/4 tsp. salt s 


جم 


3. C, mayonaise 
1 1/2 c. cream of chicken soup 
1 TBS. lemon juice 


Mix and stir into other ingredients . 

Put into buttered baking dish and sprinkle with grated che 
bread crumbs or potatoe chips) 

Bake at 3509 for 30 min. or until bubbly and golden brown. 


STRAWBERRY JELLO SALAD (DIXIE) 


l large bowl cool whip 

l small pkg. strawberry jello 
l pkg. frozen strawberries 
Ye box cottage cheese 


Nuts (Optional) 


Fold ingredients into cool whip. Let set. Is better if sets 
a few hours. 


MN A Say Cora Wie 
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KARMA SORENSON'S 
RED, WHITE, & GREEN XMAS SALAD 





2 pkgs. lime jello l c. pineapple juice 

2 cups hot water (1 med. can pineapple 
4 cups cold water drained, use juice) 

2 pkgs lemon jello 1 8 oz. pkg cream chee 
à c. miniature marshmellows (Fhiladel 
l c. heavy cream whipped 

2 pkgs. cherry jetħo l c. saldd dressing 


Dissolve lime jello in 2 c. hot water. Add 2 c. col 
water. Pour in pan. (chill until partly set.) 


Dissolve lemon jello in 1 e. hot water in top of dol 
boiler. Add marshmallows and stir to melt. Remove 
from heat. Add 1 c. drained pineapple juice and cre 
cheese. Beat until well blended and stir in pineapr 
(Cool slightly. Fold in whipped cream and saldd 


dressing. Chil until thickened.) ‘Pour. in’ taver avar | 


"MS iE d. dini 
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Dissolve cherry jello in 2 c. hot water add 2 c. co: 
water. Chill until syrupy. Pour over pineapple 
layer. (chill until-firm. 
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4 CHEESE’ & FINEAFPLE SALAD (Karma's) 
( 
lc. sugar f 
1l c. páneapple (drained ga 
Juic lemons (brihg to boil) / 
/ / 


Soften 1 envelope of unflavored geletin in à c. cc 
water (use pineapple juice and make up the rest tc 
make +c). Add to hot mixture. (lemen,juice)., Le 
set until nearly firm. Add bots £ 


grated cheesg and 
2 c. whipped cream. VS Quel e iS. "s 
i ^ f d 
F . 5 
"e. 
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4 
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r 
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CHRISTMAS SALAD 
l largé pkg. red jello 
vranberries 
Nuts 
Celery 
Apples 
Pineapple 





ORANGE JELLO SALAD ‘(Very good) 
Relief Soc 


1 large package orange jello 
1 small can crushed pineapple 
1 small can mandarin oranges 


Set. When set top with 1 pkg. lemon pie 
filling, which has been cooled and whipped 
with l c. whipped cream. Garnish with shred 
cheese on top. 


CARROT & PINEAFFLE SALAD 
Me c cs 
Orange Jello 
grated carrot 
crushed pineapple 








JBLLO SALAD 
Jello (raspberry) . 
can of fruit cocktail 
L.C A Sax 
LiMB JBLLO SALAD 
3 pkgs. lime jello l small can pineappl 
5 or 6 apples cut up (crushed 
bananas cut up Cut up nut meats 
E Er 
MOLDED ORANGE CRUNCH SALAD (Karma's) 
1 pkg. orange jello 1 pt. creamed_cottag 
1 c. boiling wat=r $ ¢. almonds chees 
l c. orange juice 1l can manderin crang 


sections, drained 


Dissolve gelatin in boiling water, sitr until gela 
is dissolved. Cool. Add orange juice and chill i 
refrigerator until the consistency of unbeaten egg 
whites. Gently fold in drained orange sections an 
toasted slivered almonds. 

"Pour into ring mold. Chill until well set. Unmol 
on lettuce and fill center with cottage cheese. 


CRANBERRY JELLO SALAD 


2 pkgs. black cherry jello 

l pkg. raspberry jello 

13 can whole cranberry sauce 
lé c. crushed pineapple 

nuts 

celery (optional) 
apples (optional) 





MARSHMALLOW JELLO SALAD = 


1 pkg. jello E 2.m. water 
l can fruit cocktail l c. mini&ture marshmallows 


Dissolve jello in water. When partly set, add frui! 
cocktail and marshmallows, mix together well, or adc 
marshmallows to cover top. 


WHIPPED CREAM FRUIT SALAD: 


Apples Nuts 

Pears Whipped cream 
Pumegranits Sugar 

Pineapple Peaches (Optional) 


Cut up all fruits, add sugar to whipped cream and 
blend into ingredients. 





\ 


FRUTT SALAD (Vane tta- Hospi tal) y 
i 

: ^x 

1 1b. small marshmallows 

1 can mandarian oranges or عم‎ 
1 can fruit cocktail . 

1 handful cocoanut 0 


' Bananas 
-1 can pineappl hunks 


small carton Sour cream .‏ 1 ر 


Can be made just prior to servin (if so leave off juice 
or just add enough to make right consis tency. Or can mak 
the night before and let marshmallows soak in juices, th 


add sour cream just before serving. 





( Nem | \) 
SET STRAWBERRY SALAD JELLO 

1 Large package strawberry jello 
1 pkg. frozen strawberries. 


Bananas 
Top with whipped cream or cool whip. 


CHRISTMAS JELLO SALAD (Ellen) 
Lime-Jello~ 
Pineapple 
Pumegranits 
Celery 
Nuts 





ORANGE JELLO DELIGHT (Pebble) 
2 small pkg orange jello : 
1% c. hot water. 
1 small can undiluted frozen orange juice 
1 smali can undrained crushed pineapple 
1 can mandarin orange slices undrained (Optional) 


Let set up. 

TOPPING 

Instant Lemon pudding using 1% c. milk & fold in some 

kool whip. Sprinkle grated cheese on top (optional) 
lucene) 


—— E5 aa ١ك‎ ae ED 


- d LEMON, JELLO SALAD (E*hyl George) 
2 pkg. lemon jello 2 large bananas 1 
2c. very hot water 2 c. crushed pineapple 
2 c. 7 up or sprite (drained) E 

" l c. miniature marshme] 
Set. a - OW: 

TOPPING e 

2 T. flour mixed with + c. sugar 
l-egg (beaten) mno a 
2 c. pineapple juice 7T z 


Cook until clear & thick. Cool. Add 1 c. 
whipped cream. Spread over jefe. 





RASPBERRY SALAD (MerriLee- Hospital) 


2/2 c. boiling water 

3 pkgs raspberry-jelto -~ 
2 pkg, frozen raspberries 
2 cans crushed Pineapple 
l c. crushed walnuts 
whipped cream 


tee BE S water with jello. Thaw raspberries, a 
a : to jello. Add pineapple and nuts. Let set in 
fridge. Serve with kool whip, topping. 


ORANGE PARTY SALAD (Wendy) 
Bring 1 1b. can frozen orange juice to boil with enough 
water to equal 4 c. Add 2 small pkg. orange jello. Set 

solid. Beat in 1 c. whipping cream and fold in. Add 1 c. 


drained fruit cocktail & 1 can mandarian oranges & 2 c. 
small marshmallows. 


—_— اا‎ 
JELLO SALAD LINDA HAFEN 


12 0z. kool whip 

1 large orange jello 

1 large can pineapple (15 oz.) 
l'carton cottage cheese 
ground up nuts 









CHICKEN MACARONI SALAD 


. COOKED CHICKEN 
Macaroni shells (Uncooked) 


C 
c 
c. celery 

c. red grapes, halved 
qt. Mayonaise 

c. sour cream 

c. lemon juice 

k c. sugar 

1ë. salt 


2 c. Cashews 
Combine ingredients & Chill 






Exc. es 
“CHICKEN SALAD 

a : NS SO‏ ا و 
cups. chicken chunks‏ 3 
cups diced celery.‏ 1/2 1 

‘cups grapes 4 
1 cup Akdari oranges 
1 cup chopped green onions 
1/2 cup slivered almonds 
1/2 cup mayonaise 
1/2 cup sour cream . 
] teaspoon salad supreme 


Put all together and toss lightly. 








fz ر چ‎ i BETE X مودس‎ 
Mexican Green Salad’ (From Lael Lovell - Nov, 1975) i 
——————M 5 

| 1 onion ١ 8 oz French or 1000 Island Dre, 
4 tomatoes Hot sauce to taste 

. l head lettuce 


١ (Can add 1 ch, avacado) 
4 ounces shredéd cheese 


Toss together above ingredients 
Crunch and add 1 6 oz package corn or taco chi 
Brown 1j hamburger 


15 oz drained kidney beans ) Simmer 
k(or more) tsp. salt 


ps (Freetos) ' 


together 10 min, 


y 


Mix together and serve, 


f 





* MÁCARONI-SALAD C Colleen Bentley) 


Macaroni ék 

Can add any of a variety of thincs such as: 
pickle relish 

tuna 

minced onion 

salt & pepper 

salad dressing 

prepared mustard 

Sweet pickle juice . 
minced celery 

cucumber 

tomatoes 

boiled eggs 

cheese, lettuce, etc. 





POTATO SALAD (Hendy) 


da qtatoes 1/2 t. MSG 

10 5 1/2 t. white pepper 
1 bundle green onions 1 t. garlic powder 
1/8 c. sugar 1/2 T. mustard 

1/4 t. salt : |] 


1 T beau Morde 


(Erma Sandberg) 
COLE SLAW 


Cabbage 
Carrots 
Apple 
Pineapple 


Shred cabbage, carrots, dice apple, pineapple. Make 
dressing of salad dressing, sugar, celery seeds, and 


thinned with pineapple juice. 


س 


DELICIOUS FRUIT SALAD 


l small carton sour cream 
l cup pineapple tidbits 
l cup small marshmallows 


Mix together and put in refrigerator oi 


we 


l cup orange quarters 
l cup flaked coconut 
a few maraschino cherries 


rernight, 





E a Ria Ceu ) 
© LICKIN" GOOD SALAD (END 


) 
1 pkg. lime, lemon or orange Jell#o (I used orange 
pobling water 
: nasal pkg. softened cream e 
1 ahe. Poe cuite MS er ind and chopped 
å eed am NERA pineapple 
i ts 
cup chopped nu 
t cup miniature marshmallows —— QÀ 
Jell-O in water: chil Bis. "weh 
£t e ٠ Whip; add cherries, p Ice 
m — s Jell-O--mix, Chill overn 
and marshmallows. 


0 servings i 
"n e : id Whip instead of the Dream hip) 


مص — — 
——— 





Favorite Ambrosia Salad 


3 seedless oranges, peeled and 
cut into bite-size pieces 

2 cups fresh pineapple chunks 

l banana, sliced 

| 1 tablespoon lemon juice 

» 1/2 cup flaked coconut 

1/2 cup whipping cream 

1 tablespoon powdered sugar 

1/4 cup mayonnaise 


ae 


Combine oranges and pineapple, 
Drizzle lemon juice on banana 
slices; add to oranges and 
Pineapple. Sprinkle with coconu 
Mix lightly. Whip cream and 
Sweeten with powdered sugar; fol 
in mayonnaise. Mix lightly with 
fruit mixture. Makes 6 servings 
(Add 1/2 cup miniature 
marshmallows, if desired.) 





Dixie Salad 
Original Version: 
Mix equal amounts of : 
raisins 
diced apples 
diced soft shelled almonds 
sweet pink pomegranates (not red tart) 
Mix with enough sweetened whipped cream to 
moisten thoroughly. Serve immediately. 





DIXIE SALAD (Erma Sandberg) 


ananas 
Apples 
Pumegranits 
Pineapple 
Raisins 


Nuts 
(Marshmellows) 


Make topping like for 7 up jello saldd only don't use egg 
Use proportions to pineapple juice you have from the 
pineapple you use. Mix this mixture with Kool Whip for 


dressing for salad 


24 hour SALA 
2. cans ‘D. (Erma Sandberg) 


Mandarin 
; ES, or fruit cocktai] 


1 cup. mtnature ma 
re ma 
1 ied rshme1] 


: OWS 


| c, whipptng MET 


Tf deş 
Tred Before Serving, add banan 
as. 


— —— M ——— — —— —————————BBBBBBBURRUUT Rs 
BEAN SOUP (Dixie) 


3-5 cans of beans- 1 can pork & beans, others: 
green beans, kidney beans, northern beans, nav} 
beans etc. Plac? beans in large pot. 


Add 3/4 c. catsup 
kh c. brown sugar . 
2 T vinegar 


l t. worchestersuire sauce 
1-2 t. mustard 

1-2 lbs. hamburger, browned and drained 
L 1b. bacon-browned & crumbled 


1-2 t. minced onion 
Pepper to taste 





. 1 NN cO 
Bratten's Clam Chowder ( d x — 


2 cups diced potatoes 
1 cup diced celery &juice from 1 can clams 
1 cup diced onion 
(just cover with water and boil until tender - 
approximately 20 minutes) 
In large pan, combine 3/4 cup butter and 3/4 cup 
flour. Cook for a few minutes. Add 1 quart of 
1/2 and 1/2, and cook (stirring with wire whisk) © 
until thick and smooth. 


Add above cooked vegetables and 1 (or 2) cans of 
minced or chopped clams. 


: Also add, salt, pepper, 5 tsp. lemon juice & 1/2 
tsp sugar. ; 


لے 


FRESH TOMATO SOUP (Homespun) 


# tomatoes or 4 qts or 25 5omatoes or 3 qt juice 

c. water 1 

c sugar : i : 

T mixed spices Oregano, basil, bay leaf,,parsley,pe 
large onions 

Stalk celery 


FPNNEFN U 


Boil -simmer 2 hrs. Seive it. Crisp 5 pieces of bacon 


Add 2 T. flour to bacon drippings. Add to above. Heat 
serve. 


Simmer all ingredients until flavors have blen 
(about 1 hour). 


—Can-bake in oven like baked beans also. o 








POTATO SOUP (Verlyn Beal) 


3-4 potatoes, cube and cook in 2 qt. water 
1 large onion (cook in oil until transparer 
cook bacon until crisp (in small pieces) 
salt & pepper to taste 

canned milk : 

l T. cornstarch with water for thickening 
pad butter 


BROCCOLI SOUP (Verlyn Beal) 
Cook broccoli in small flowerettes, add 
cornstarch to thicken, canned milk, salt & 
peppter, butter, put cheese on Gop. 





(Carole Hayes) 
QUICK VEGETABLE SOUP 


1 can consomme soup 

1 can tomato soup 3 
(Meatballs rendered) Flafor to taste. 

Frozen or canned carrots 

sliced potatoes 

sliced onions. 


Optional--Worchestshire sauce, garlic, green peppe 


Can serve over rice, etc. 





Cook يه‎ tite in and carrots in heavy 
saucepan. Add potatoes, water and salt. Coverand 
cook gently until the potatoes are done. Add corn, 
cream, butter and uibus flakes and heat through. 


——————-— 











— 
——————————— 


IS, Counse 
-1 A.. 









— 


Cook until thi ick end of desired co 
takes h-5 hours, May need t consistency 


© add more s 
&nd ketchup spice to right er 


taste. 
REN EE IM 

GL. s ha 
Lan Gans Qo GOS Mate 


Op ose 





Soup Bowls 


1 loaf Rhodes™ bread dough, thawed but still cold 
1 egg, beaten 


Cut loaf into thirds. Form each third into a ball. Place on baking sheet sprayed 
with non-stick cooking spray. Brush with egg. Cover with sprayed plastic wrap. 
Let rise until double in size. Remove wrap and bake at 350°F for 25 minutes 
or until golden brown. Cool and slice off top. Hollow Out bread and fill with 
favorite dip, chili or soup. 

For larger bowis:cut loaf in half. 


POTATOES (MASHED) 


Cook potatoes & mash adding butter, cream 
cheese & sour cream. Serve mashed, no topping 


Simmer all ingredients until flavors have blen 
(about 1 hour). 

; : 
Can bake in oven like baked beans also. 


POTATO SOUP (Verlyn Beal) 


3-4 potatoes, cube and cook in 2 qt. water 
l large onion (cook in oil until transparer 
cook bacon until crisp (in. small pieces) 
salt & pepper to taste 

canned milk 

l T. cornstarch with water for thickening 
pad butter 


BROCCOLI SOUP (Verlyn Beal) 
Cook broccoli in small flowerettes, add 
cornstarch to thicken, canned milk, salt & 
peppter, putter, put cheese on top. 


(Carole Hayes) 
QUICK VEGETABLE SOUP 


l can consomme soup 

1 can tomato soup 2 
(Meatballs rendered) Flafor to taste. 

Frozen or canned carrots 

sliced potatoes 

sliced onions. 


Optional--Worchestshire sauce, garlic, green peppe 


Can serve over rice, etc. 


CREAMY BROCCOLI SOUP 


10 oz. frozen chopped broccoli 
2 garlic cloves,halved 

1 med. onion, chopped 

15 oz. no fat chicken broth 

2 T lemon juice 

l c. no fat sour cream 

k% c. skim milk 

5 t. ground nutmeg 


Salt & Pepper to taste 


Place broccoli, garlic,onion, and 2 T chicken 
broth in a microwave safe dish. Microwave cove 


, 3 i —g 
. Stopping once to break up the frozen broccoli, -— 
Put the vebgtables, lemon juice and remaining 
broth in a blender; puree. Blend in sour cream, 


| milk, and seaso pped with — 
optional croutons or grates parmesan cheese. 


_(.9 gram fat) _ 








————Ó57CUKN CHOWDEIK الح‎ 


4 slices.bacon, cut finely 
1/3 cup green onion, diced 
1/2 cup celery, diced 

1/2 cup carrots, finely. diced 


| 3'cupspotàtoes, diced ^ * 
| 3/4. teaspoon salt or may substitute garlic salt to 


taste 
1 cup boiling water 
1 cup boiling chicken broth 
1 16-ounce can creamed corn 
1 15-ouce can whole kernel corn 
2 cups half and half ve 
2 tablespoons butter E 
RO 
Tm ب‎ 


seers one 





KE TCHUF 


1 bucket tomatoes 

1 onion 

Add small amount of water, boil until complet 
cooked. Run through seive. 

To juce add: 

2/3T salt 


1/6 


Ce 


sugar 


grains cayanne pepper 


Il 
5. 
D. 
b. 
ie 
tie 


paprkka N 

cloves Ze Suea 
cinnamon 3 

ground mustard 

celery seed or salt 

all spice 


Katerhiin enice 


BEEF VEGETABLE 


1 1b.lor les 
8 cups carro 
8 cups potatoes SW: 
3-4 cups celery 

4 onions 


l green pepper (optional) 
cloves garlic(optional) 


$& T. parsley 
k kettle water 
2 T. salt 


% T pepper 


Add more water early 


PH SEE 
a 


HAMBURGER SOUP (the wa; I make it) 
d. Diced 
(aM T matjes 

C 8 oz.cans tomato sauce 
16 oz. frozen corn 
16 oz. frozen vegetables 
2 t. sugar 
1 large bay leaf crushed 
2 t. worchestershire sauc: 
6 whole allspice 

pearl barley 


- 


A c. 
X a pice 
% c. macaroni 
= Italian Season 
2-3 shakes ing 


on if needed. Boil together and simme 


about 1 hr, or until vegetables are tender. 


M m 


~~ 3 

L GREEN 

1% lbs. 

E e chopped . 
ribs celery di 

£i ay water io^? 












1 T. salt or to taste 


De 








FER  _ أا‎ 
$ ww 


HEARTY BEEF VEGETABLE | 
SOUP | 
PEPPER, DICED- l 

lean ground beef 


LI 


ec, عدي‎ & diced | 
nd diced i : Ec | 


é- 


05) toes : a 5 
h ; | 
a kernel corn, undrained 9 4 " 
5} kidney beans, undrained . 0 x | 
can (6 2 aiti paste. Em 4 
= avy at kettle brown : | 
F E ground beef. Add 
E ا‎ hae na in 
| Simmer until ve es 
R. NN “an ems Eeetables are t 
P in = abe : lez soup. ender. Mikes 
5 = | 
nid L— HX uj 
7 ane wo CHEESE SOUP — Rena - : 


.l head cauliflower ` 
l onion chopped EN 
3 or 4 stalks celery CRUS 
3 or 4 potatoes cut up 

2 carrots cut up 

1 cup butter 

3/4 cup flour 


1 quart A and EN or 2$ milk 


DRY Cheese WhiL 


Make whitesauce with butter and fl 
our 

_ tender, and mash until of consistency < 
medium sized jar cheese whiz Salt and 


P 
adding milk gradually. Simmer vegetab 
of mush. + ` Add vegetables to vits suce s MA 


pepper to taste. 


/ : 1 z ; HN 
ALL AMERICAN HAMBURGER SOUP Louise Stirling 


1-154 1b. hamburger 





2 c. potatoes, :cubed 
3 med. carrots, diced 2 T. minced parsley 
Lk c. diced celery 1 t. sugar 
2 c. canned tomatoes Or juice 2 med. onions, chopped 
2 T. minced green pepper 1 large bay leaf, crushed: 
os buttor, chopped 1 t. worchestershire sauce 
15 qt. water 6 whole cloves ^ e 
3& t. salt n k c. raw rice * cue 
Pepper Kk c. pearl barley ES - 
frozen peas, corn, green’ 
"n : a! e 15. 
| put all injredients in a large kettle, bring to boil and, 
simmer several Hours with lid on. = 
P a ] : ev LM 


b 


Å 


$ 





ALL AMERICAN HAMBURGER SOUP 
(by Marlene Carpenter) 


l to 1% lbs hamburger pepper to taste m 

4 med. carrots (diced) 2 TB. minced parsley 

k cup celery 9 1 tsp. sugar 

2 cups. potatoes, cubed ] med. onion, chopped 

2 cups canned tomatoes 1 1g. bay leaf, crushed 

2 TB minced green pepper 1 tsp. worchestershire sauce 

1 garlic button, chopped 1 to 2 tsp. allspice 

3% tsp. salt k cup rice, barley, OT acini de pepe 
l1% qts. water ] beef bouillon cube 


Put all ingredients in large kettle. Bring to boil and simmer wit 


lid on. 


p — MÀ rl 


HAMBURGER $ j 
GER SOUP (From Nancy, April 1975) 


| 
lé cup h | 
Z cup amburger 
5 med. carrots, diced | eppe 
. 
| 
i 


H 


NO tJ 
ct o' Qo 'd 


2 TB mi 3 pars T 
mincec rprbars.ey potatoes,” cubed 
ay leaf 
Sp. Wor. Sauce 


3/4 cup diced celery 
1 tsv. sugar 
2c. canned tomatoes lz qt. water 
(cut or bledned) 6 whole alispice 
' 2 med. onions, chopped 2 tsp. sali 
| 4 Ce raw rice 
5 cup mararoni 


نعو فم 


Cook hamourger 0‏ كم 
de d pour oii grease. Coox aii ingred, sev‏ | 
With li id 5/4 | : dic.‏ 1 
iid (can add 5/4 cup satsup;‏ 


HAMD urge 
nburger Stew (Diane Burton) Served at the RS Birthday dinner: 


| Ib. Hamburger browned with onion 

1 med. onion, chopped 

2 cups potatoes, diced 

3 med. carrots, diced 

1 Tbs. dried parsley 

3/4 c. diced celery 

1 Tbs. sugar 

1 qt. tomatoes, diced (stewed tom. are good) 
1/4 green bell pepper, diced 


2 bay leafs 

1 garlic clove, diced 

1 Tbs. Worcestershire sauce 

1-1/2 qt. water 

6 whole allspice 

1-1/2 tsp. salt 

1/8 tsp. pepper 

1/A c. barley pearls or rice (I prefer barley) 
5 beef boullion cubes 


Cook for about 1 to 2 hours on simmer or until carrots are cooked. It can be eaten at this p 
like a slightly thickened texture so you can thicken with the product of your choice. | used 
but can also use reg tapioca. Makes approx. 10 servings. 





i as d Ye ly ground black 
Terrific Tuscan —— RA tp. freshly ground 4 
le Sou Ya cup) : dn S E 
— nce Ed 1small zucchini (about Y? pound), ^ vegetable broth 
root white beans, gene eae One 14.5-ounce can no-salt- 
or eee oe soca "4 clove garlic, minced (about added diced tomatoes, with 
i 1 tsp.) their juices i 
um a m 1 Tb. chopped fresh thyme or 2 ounces baby ah 
ilie bout 1 tsp. dried (2 cups lightly packed), 
z cc a B 2 tsps. chopped fresh sage or chop 5 
بعلا‎ ed (about V, tsp. dried ٠ — lAcupfreshly ge الجن‎ 1 
: X — V, tsp. salt, plus more to taste Parmesan cheese 
cu 


Ina small bowl, mash half of the beans with a 
` masher or the back of a spoon; set aside. 
Heat the oil in a large soup pot over 
medium-high heat. Add the onion, carrot, celery, 
“zucchini, garlic, thyme, sage, salt and pepper, and 
cook, stirring occasionally, until the vegetables are 
ut 5 minutes. 
VERA Beth and tomatoes and bring to a boil. 
Add the mashed and whole beans and the 
_ spinach leaves; cook until the spinach is wilted, 
about 3 minutes more. 


Serve topped with the Parmesan, if desired. 
Yield: 6 servings 
Per serving: 143 calories, 20g carbohydrates, 8g protein, 
4g fat (0.54 saturated), 5g fiber, 9 cholesterol, : 
323mg sodium 


^d hamulln fanr 


EN ee dL LL o o SEMEN 
M : 9 

Contributing editor and registered dietitian * 

KRIEGER ûs host of Food Network's Healthy Appetite, 


` which airs on the Cooking Channel. Her most recent 
i `‘ cookbook is Comfort Food Fix: Feel Good Favorites 


Made Healthy. 













) 1$ lbs hamburger 

led. carrots (diced) 
celery 3 
potatoes, cubed 
carıned tomatoes 

)s. minced green pepper 
rarlic button, chopped 
qts water 
tsp. salt 


Put all ingred. in 


CAMERICAN HAMBURGSR SOUP. 











pepper, 
2 tbs. minced parsley 
1 tsp. sugar. 

2 med. onions, ehoppec 
1 lg. bay leaf, cris 
1 tsp. worchesterstire 
6 whole allspice 
1/5 C. rice or barley 


-— nre NIN OIT Aroca ggg 
A alib. broccoli, washined, peeled and cut in pieces 
1 Qt. water 

2 Tbs. onions 


Cook until crispy tender. Put into blender, blend until 


mixed. 


Make Roux of: 1/2 cube margarine or butter 
1/2 C. flour 
Stir constantly, do not scorch. 


Add 1 Qt. milk and stir until smooth. 


Add 1/2 tsp. nutmet 
2 Tbs. instant chicken bouillon 


1/4 tps. pepper 
Mix thoroughly, then add the broccoli mixture. 
DO NOT BOIL. Remove from heat 


‘Put into serving bowls and sprinkle 1 Tbs. grated cheese 
each serving. 





CREAM OF BROCCOLI SOUP 


1 lb. broccoli, washed, peeled, cut up 
l qt. salted water 
2 TB. onions 


Cook until crispy tender. put into blen- 
der, blend until mixed. 


Make Roux of: 1/2 cube margarine or butter 
1/2 cup flour 
Stir constantly. Do not scorch. 


Add: 1 qt. milk, stir until smooth 
Add: 1/2 tsp. nutmeg 
2 TB instant chicken bouillon 


1/4 tsp. pepper 


Mix thoroughly, then add the broccoli mix. 
DO NOT BOIL. Remove from heat. 

Put into serving bowls and sprinkle 

1 TB grated cheese on each serving. 


^^  CREAM:OF POTATO SOUP . — — — 
8 slices bacon (cooked crisp 
& crumbled) 

large potaatoes (diced) 

large onion (finely diced) 

cups water 

tsp pepper 

to 4 tsp salt (to taste) 

pinch of basil (optional) 


B® H o‏ ثرا يم 


2 cans creamed corn 


2 cans evaporated milk 


* h 


Simmer first 6-7 ingredients until Oo 
tender. Add cream corn and milk. 


a Lan, 


ge eS ee‏ و 


ج 


Country Potato Soup ™ 
3 cups diced, pared raw Cover; cook until vege- 
> tatoes 


bles are tender, about 
* ¥ tup diced celery 10 minutes. Do not over- 


diced onion tatoes; they 
1 bs water. oe 8 just tender, 
2 chicken bouillon $ t mushy. AR. 
ae E ciae 
% tsp. a uM. 1 
] mix 

1 eup Boz) sour cream in meam, four, chiw- 
ا‎ wisi we 


i large saucepan cream mixture e 
iine potatoes cel- soup base. Cook over, 
ca ad a کا‎ 


POTATO OR CLAM CHOWDER = | 


2 (612 oz.) cans minced clams and 3^ c. flour 
juice 1 qt. half & half 
1c. chopped onion 112 tsp. salt 
1c. diced celery Dash of pepper 
2 c. diced potatoes 12 tsp. sugar 
3 c. butter 


Drain juice from clams and pour over vegetables in medium saucepan. Add 
enough water to barely cover and simmer over medium heat until potatoes are tender 
(about 20 minutes). In meantime, melt butter; add flour. Blend and cook a minute or two. 


Add cream. Cook and stir until smooth and thick, using a wire whisk. Add undrained 
vegetables and clams. Heat through. Season to taste. 


Jewel Snow 


CORN CHOWDER 


8 slices bacon 4 medium large potatoes, cubed 
4 Tbsp. chopped onion 1 to 2 small carrots, cubed 


Fry bacon light brown; remove from pan and take out 2 tablespoons fat. Add 
vegetables and almost cover with water. Let simmer until vegetables are tender. Add 2 
cans of com (either whole kernel or creamed) with liquid. Add 1 can evaporated milk 
and crushed bits. Heat thoroughly, but don’t boil. Inexpensive, but very good. À 


k Genas بست‎ Nek uuo 
al Mime Tuer IBE Cw, 
— cC _ Nook 
Co Cmui 
$c- CU | 
An. 352 Aue 
Sop Bee fy 











SLOFFY JOES 


1l IB. HAMBURGER 

CAN CHICKEN GUMBO SOUF 
Tb. prepered musterd 
onion chopped 

Tb. ketchup 

tsp. salt 

pepper 


Brown onbéns, then add meat and brown. Add other 
ingredients and simmer for 30 min. 


oh I nh na 


SPAGHETTI ANU NEAR PALIS. q (Tena) 


BORE For- Sauce uL 


3 eans tomato paste 

9 cans Water / 

2 cloves garhié minced) Tm i 
* obout 2 t. salt - flavor toağaste &( pepper) 

l bay leaf aw 

Simmer 1i ‘p 2 hr. 





vA * t.-oregano.- : 
3 6010578 6164+ -- .- Busage. (crumbl@d). Fry 
1 dash cinnamon e). Mince 1 clove garlic 


hunk bu**er (op*icnal) 
+o sauce during the last half 
hour of cooking. 1} hr. add cooked 











SLOPPY JOES 


LB. HAMBURGER 

CAN CHICKEN GUMBO SOUF 
Tb. prepared mustard 
onion chopped 

Tb. ketchup 

tsp. salt 

pepper 


nie Hole ns es 


Brown onbéns, then add meat and brown, Add other 
ingredients and simmer for 30 min. 





7 Layer Cookie Bar 
submitted by Carol Goddard 


1 cube butter 

2 c, graham cracker crumbs 

1 c, chocolate chips 

1 c, butterscotch chips 

1 c, coconut 

1 c. nuts 

1 can sweetened condensed milk 





On large cookie sheet spread graham cracker crumbs. 
Drizzle melted butter over top. Then layer all the other 
ingredients in order and drizzle canned milk over top. 
Bake at 350? for 35 mins. 


Sunshine Cake 
Sibmitted by Marian Hansen 


1 pkg. yellow moist cake mix 


2 eggs 
2 sm. cans mandarin oranges 


Drain oranges saving juice. Measure 1 % cups of juice. (do 
not exceed). Beat cake mix, orange juice and eggs together 
Pour into a 15x10 greased jelly roll pan and bake at 350° 
for 20 min. 


Frosting 

1 pkg. vanilla pudding 

1 lg. container cool whip 

1 can crushed pineapple 

Mix pudding according to directions. Fold in cool whip 
and drained pineapple. Frost cooled cake and refrigerate. 


“I’m an outgoing cook.......I'm going out.” 





Texas Sheet Cake 
Submitted by Geraldine Stirling 


2 cubes Margarine 2 c. flour 
1 c. water 2 c. sugar 
4 Tbis. Cocoa Y tsp. salt 

'5 tsp. baking soda 
2 eggs beaten 1 tsp. cinammon 
v, c sour cream or buttermilk . 


1 tsp. vanilla 


Bring to boil, margarine, water and Cocoa, stirring to 
prevent lumps. Cool this a little and then pour over dry 
ingredients which have been sifted into a large bowl. In 
another bowl put egss, sour cream and vanilla. Add to 
chocolate mixture and mix well. Pour into greased and 
floured jelly roll pan 11x17 and bake for 20 mins. at 350° 
Frost with recipe below while sill warm. 


1 box powdered sugar or more 1 c. chopped nuts 

1 tsp. vanilla 4 Tbl. Cocoa 

1 cube margarine 6 Tbl. Milk 

Bring Margarine , cocoa and milk to boil, stirring to 
prevent lumps. Add powdered sugar, vanilla and nuts. 
Mix well and pour over cake while still warm..Don’t 
remove cake from pan before icing. 


Chocolate Chip Oatmeal Cookies 
Submitted by Terri Perkes 

1 c. sugar 11 c. brown sugar 1 lb. margarine 
4 eggs 2 tsp. baking soda 2 tsp. vanilla 

¥, tsp salt 4 c. oatmeal 2 Tbl. Hot water 
4 c. flour 1 pkg, choc. Chips nuts if desired 


Cream sugar, marg, and eggs until fluffy. Add water and 


dry ingredients. Blend and add oatmeal, nuts and chips. 
Drop by spoon and bake at 350° 10 min. Don’t overcook. 


“Eat Dessert First.....for Life is Uncertain” 








T rosting 
lb Tbsp. Cocoa 
Yu c. margarine 
p. D Uode, Sugar 
(uc mik E 
(3. "5e vana 


Zucchini Brownies | 


Ja. C. ot IVs p. baling Sale 
1 عه‎ "s og cue | 
316 Code a Cups MH 


TC Local 
SCO me huts 
Mix cil. Sugar, Van ice Combine Flour ` 
Coton a q4 4aM-. Shr lento Mr Inl à- 


Lure . vols ia ZUteini * Welpits Spread 
|^ Arak Pani Pake By Ego” a0" UMA: 7 


